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‘The ‘Basics 
of 


‘Barbecuing 


There’s something irresistibly challenging, espe- 
cially to men, about cooking a meal outside over 
the glowing coals of a barbecue fire. But like any- 
thing else worth crowing about, that barbecue fire 
takes some knowledgeable handling. 

So, the first and most important rule of outdoor 
cookery is: Understand your fire. With the right 
fire, even with equipment as simple as a grid 
propped on bricks, you can gain local fame as a 
barbecue chef. With the wrong fire, even with the 
most elaborate and expensive gear, your efforts at 
the grill can be a dismal flop. 

Working with the fire is a breeze once you know 
where to build it, how to build it (of the right size 
and with the right fuel), how to tell when it’s ready 
and how to control it. And it doesn’t take long to 
learn all of this. 

Just remember that in many ways the barbecue 
fire is a fickle creature. The temperature and hu- 
midity, the strength and direction of the wind, the 
amount of fuel and the way you arrange the coals 
all influence the fire’s character and performance. 
It’s no wonder, then, that every fire you kindle will 
behave differently, even when you use the same 
kind and amount of fuel in the same location. Only 
firsthand experience develops that second sense 
that produces consistent, reliable results. 


Here are some basic guidelines for fire building 
and control that will give you a fast start as a mas- 
ter barbecuer: 

e Read any directions or recommendations that 
come with your grill, and follow them. 

e Before you start the fire, have at hand all the 
fuel you expect to use—and then some. 

© If you find you have to add fuel to a well-estab- 
lished fire, add it at the edges; then, when it’s well 
kindled, gently rake it into the other coals. (Fresh 
fuel added to the center of a fire will reduce heat 
rapidly.) Better yet, if you expect to use additional 
fuel—for instance, when you're cooking a roast for 
a long period of time—have a small brazier or 
hibachi of glowing coals ready and waiting at the 
side of your barbecue unit. 

e Allow plenty of time for the fire to reach its prop- 
er cooking temperature. Figure on half an hour to 
45 minutes for charcoal briquets. 

©® Once your fire is well under way, disturb it as 
little as possible. Constant poking and raking breaks 
up pockets of heat and lowers the temperature of 
the fire. Knocking the grey ash off briquets will 
raise the temperature. 


Where to Build the Fire 


Flavor the food, not your friends. All fires give off 
some smoke—in fact, smoke is an inevitable part 
of cooking outdoors. In the backyard, in the woods 
or at the shore, locate your fire in a spot where any 
breeze will blow smoke away from, not toward, the 
eating area. And always build the fire at a safe dis- 
tance from shrubs, trees or dry grass. 

If you're cooking over a stationary fireplace, set 
up the tables farther from the grill than you think 
really necessary and avoid the possibility of sitting 
down to a meal in smoke-filled air. If you have a 
movable unit, simply change its location—several 
times, if necessary. 


A Foundation for the Fire 


No matter what type of barbecue equipment you 
have, always read any instructions that come with 
it. Some manufacturers recommend one method of 
fire-building over another, and some methods are 
unique for a particular unit. The manufacturer 
knows what’s best for his product. 

For any relatively simple grill, a lining of heavy- 
duty aluminum foil—shiny side up—protects the 
firebox and allows for the neat handling of after- 
math ashes. The foil also reflects the heat from the 
coals up to the food on the grid. 

Some manufacturers suggest the use of commer- 
cial gravel-like material to line the firebox and pro- 
tect it from the intense heat of the coals, but dry 
pea gravel will serve this purpose just as well. (Like 
any wet rock, a moisture-soaked piece of gravel can 
explode when heated.) 

This material will also absorb dripping fats and 
juices to some degree and keep them from running 
into the hot coals. And when starting a fire in a 
brazier that has no draft door, the gravel builds up 
the level of the firebed and allows some air to feed 
in under the charcoal. 

After several grillings, the liner will be full of 
greasy drippings; replace it. 


Fuel for the Fire 


Charcoal is far and away the most popular form of 
outdoor-cooking fuel used today. It comes in com- 
pact units, and it’s easy to store, transport and use. 
Furthermore, it produces a bed of bright coals more 
quickly and reliably than wood—and without the 
hazard of flying sparks! 

Charcoal is sold in lumps and compressed in 
briquets, briquets being the more popular form. 
Although charcoal lumps ignite and reach grilling 
heat faster than the more compact briquets, they 
also burn out faster. However, they are useful when 
a fire of brief duration is needed. Briquets main- 
tain a more reliable, consistent heat for a longer 
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period of time. They are excellent for foods of all 
types and sizes. 

But briquets vary in their performance. Some 
brands kindle more slowly than others. Some, such 
as those made from fruit pits, produce more heat 
than do those made from woods. Some impart a 
flavor to the food. The most reliable briquets—the 
type used to test the recipes in this book—are those 
made from hardwoods. But personal tastes and out- 
door cooking plans do differ. Experiment with sev- 
eral brands to find the one that gives you the most 
dependable results. Then stick with it. 

A few trial runs at the grill will almost inevitably 
teach you that you need less fuel than you imagine. 
Too many cooks new to open fire techniques cover 
the entire firebox with briquets heaped three deep, 
creating a fire that is far too hot. What’s more, it 
will burn on and on, well into the evening. On the 
other hand, nothing is more defeating than a stingy 
fire that leaves part of the food underdone. If in 
doubt, use a few more briquets. You won't be wast- 
ing them. After charcoal (in any form) has been 
doused to extinguish the fire, it can be reused later, 
when it has had time to dry thoroughly. (Store char- 
coal in a dry place to protect it from the moisture 
in the air.) 

Put safety first. Use charcoal briquets in a well- 
ventilated spot. They give off carbon monoxide as 
they burn. Outdoors, there is no danger at all. But 
if you want to try your hibachi in the fireplace, 
make sure the fireplace has a good draft. 

Wood, of course, is the classic fuel of the rugged 
camper. Even today it is still favored by some for 
fireplace barbecues, and especially by those lucky 
enough to have a smoke oven. 

Hardwoods, such as oak, hickory, ash, maple, 
and fruitwoods, are best for grilling. They produce 
hot, long-burning coals and give off an even heat. 
Soft woods are strictly for kindling. They burn away 
too quickly to produce a bed of evenly glowing coals. 

Avoid resinous woods. Pine leaves a strong tur- 
pentine taste in your food. Cedar, fir and spruce 
add a biting flavor. And eucalyptus smoke, though 
it has a lovely aroma, will make your outdoor din- 
ner taste like cough drops. 

A wood fire is not made by a random pile of wood. 
Sticks of kindling are arranged over the tinder 
(usually crumpled paper) to form a tepee. This 
shape allows air to get in and feed the fire. Once 
the sticks are burning, keep adding larger pieces 
of hardwood until you have a fire of the right size. 
Always wait until the last pieces are burning well 
before you add more wood. (See page 130 for some 
typical wood cooking fires.) 
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Starting the Fire 


Before you begin building your fire consider the 
fact that all fires need a draft to get under way 
and to keep burning. If your brazier has a shallow 
firebowl, the normal flow of light breeze will pro- 
vide enough draft—though briquets will kindle 
much more rapidly if there is a draft door you can 
open in the bottom of the unit. Even the tepee shape 
used for building a wood fire leaves spaces for the 
air to enter and feed the flames. 

Charcoal fires are especially easy to start. In fact, 
self-starting briquets are now available; all you do 
is place a package in the firebox and put a match 
to it. Fuel packaged in this way is particularly good 
for picnic and camping grill-outs—it’s so easy to 
pack. 

Charcoal lumps or sticks will ignite quickly 
enough if placed in a tepee shape over a kindling 
of crumpled balls of paper and a few dry thin sticks. 
But this method is slow for briquets, so most bar- 
becuers speed up the kindling process by using an 
electric or commercial fire starter. Whatever meth- 
od you choose to use, and unless directed otherwise 
on the instructions accompanying the starter, char- 
coal is best piled in a pyramid shape for starting. 


\ 


Electric Starters—If you have an electrical outlet 
near your grill, this is the starter to use. It’s neat 
and fast. Simply hold the starter by its handle and 
rest the heating element on or amid the briquets. 
Electricity brings the element to a high heat, and 
the heat is rapidly conducted to the fuel. Grey ash 
will start to build up in minutes. (Some covered 
rotisserie units come with built-in starter coils.) 


Liquid Starters—There are many safe liquid starters 
on the market, and they are particularly effective 
for briquets. There’s really no excuse, then, for re- 
sorting to home brews. Kerosene will only leave a 
lingering flavor in the firebed. And a few unburned 
drops can add an unpleasant taste to your food. 
Never, under any circumstances, use gasoline for 
a starter. It’s much too dangerous. 

Be sure to follow all directions carefully. A little 
liquid starter usually goes a long way. Drizzle it on 
the pyramid slowly. You want it to soak into the 
fuel, not the firebox. Let it stand a few minutes; 
then light it in several places with a match. (When 
using any liquid starter, put the cap back on tightly 
and place the container a safe distance away be- 
fore lighting the fire.) 


Don’t expect immediate results. Firmly resist the 
temptation to add more starter fluid. The coals will 
just sit there for awhile, cold and stubbornly black 
except for a few whitish-grey spots. These spots of 
ash mean the fire is on its way. In 10 or 15 minutes, 
you can begin to turn the briquets that have a good 
covering of ash; they will aid the others to catch on. 
In another 15 to 30 minutes, all the coals will have 
a red glow and a covering of grey. Only then should 
you spread them out to cover the cooking area. 

Liquid starters offer you a chance to try some 
double-quick fire-starting tricks: 


© Fill a metal container, perhaps a coffee can, with 
briquets. Cover them with liquid starter and let 
them soak for an hour or so. One or two will get a 
fire off to a fast start. Store the other soaked bri- 
quets in a tightly sealed can for future use. 


© Remove both ends of a large tin can. Cut a few 
notches at one end to provide a draft. Place the can 
notched end down in the center of the firebox. Fill 
the can with briquets, pour on the starter fluid and 
light. When this “pilot” fire is burning brightly, re- 
move the can carefully (with tongs) and add the 
rest of the briquets. 


Solid and Semisolid Starters—These compact, safe-to- 
travel fire starters are perfect for picnics and camp- 
ing trips, too. No dangerous spills to worry about. 
Canned solid fuel is the most familiar of these 
starters, but flakes, cubes, sticks, jellies and foams 
are also available. They’re all effective. 
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Kindling—A few brittle twigs and small hardwood 
sticks set tepee-fashion over crumpled newspaper 
or birch bark is the classic beginning for a wood 
fire. (They can also be used to start a briquet fire.) 
Simply light the tinder and the fire is off to a good 
start. Wait until the kindling is burning before add- 
ing the larger pieces of wood. 

If no kindling is available, “Cape Cod logs” are 
a good substitute. Stack three sheets of newspaper 
and roll diagonally from one corner to the opposite 
one. Tie the resulting tight paper wand in a knot. 
Pile small pieces of wood (or briquets) over a cou- 
ple of “logs.” Add the remaining fuel when the first 
pieces are burning well. 

See page 142 for more hints about starters for 
wood fires. 
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Is the Fire Ready? 


No fire is ready until it is reduced to coals that glow 
with even color and smokeless heat. Leaping flames 
from a wood fire are not as powerful as they look; 
their heat dances away in the air. And food cooked 
over such a flame is scorched on the outside and 
barely warm inside. Briquets should have a com- 
pletely ash-grey covering over their glowing, fully 
ignited hearts before food is placed over them. If 
some areas of black still show, the briquets are not 
quite ready for cooking. arrangement of 

Only when the coals are ready should they be coals for 
arranged for cooking—usually under the cooking 
area for grilling, to the rear or around the edge of DIRECT ESAT 
the firebox for rotisserie cooking, but always ac- _ (for grilling and sometimes 
cording to the manufacturer’s directions. (See the 
diagrams at right.) 

Even if the coals are right, the cooking tempera- 
ture may be wrong. Use a grill thermometer on the 
grid or attached to the turnspit to determine the 
temperature of coals at food level, where it matters. 


Usual 


Usual arrangement of coals for 


INDIRECT HEAT 


No thermometer? Use your hand—it’s the gauge 
campfire cooks have used for years. To get a read- (for rotisserie 
ing for grilling, hold your hand, palm toward the 
heat, near the grid level. (Be careful. Don’t let your 
hand touch the grid.) If you have to withdraw your for covered 
hand in less than three seconds, consider the coals 
hot (about 400°). If you can keep it at that level 
between three and four seconds, the coals are me- 
dium (about 350°). For low coals (about 300°), you 
should be able to keep your hand at grid level be- 
tween four and five seconds. (For a good spit read- 
ing, you should be able to hold your hand at spit 
level four to five seconds.) Use the “one-second-one” 
or “one-thousand-one” method of counting seconds, 
if you wish. After all, you don’t want to take all the 
gamble out of outdoor cooking. 

If the temperature’s right, put the food on. If it’s 
too high or too low, simply adjust the heat. (See 
Controlling the Heat on page 11.) And check from 
time to time during the cooking period to see that 
the coals maintain the proper temperature. 


cooking and 


or smoke cookery) 


Controlling the Heat 


Bringing the fire to the right temperature—and 
keeping it there—is one of the most important 
steps in outdoor cooking. And it’s at this point that 
experience really begins to tell. 

The fire’s temperature is affected by many ele- 
ments, and they must all be taken into considera- 
tion. A brisk wind will cause the fire to burn faster; 
it also carries the heat away faster, so you may 
have to allow more cooking time. Temperature and 
humidity affect the fire. So do the dryness of the 
fuel and the size and shape of the fire itself. The 
barbecue “pro” takes these factors into account and 
controls the heat accordingly. Heat control does 
call for skill, but a little practice with the following 
methods will show you how you, too, can raise or 
lower the heat easily and efficiently. A watchword: 
Don’t overdo it! If the fire’s right, leave it alone. 


Change the cooking distance—All but the simplest of 
grills are equipped with grids or fireboxes that can 
be moved to adjust the space between the coals and 
the food. (Even an inch can make a marked differ- 
ence in the amount of heat reaching the food.) The 
experienced chef who has learned to disturb his 
fire as little as possible usually uses this method of 
heat control. He raises or lowers the grid or firebox, 
or he pulls items toward or away from the hot cen- 
ter of the firebed. 


Change the shape of the fire—A new shape means a 
quick change in heat. Separating the coals lowers 
the heat over the entire cooking area; raking them 
closer together or layering them raises the tempera- 
ture immediately above them. This method is good 
if you want to cook one course over hot coals at 
one end of the grill and another course over me- 
dium or low coals at the other end of the grill. 
Always use long-handled tongs to handle hot coals. 
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Add or remove fuel—This method is especially use- 
ful when cooking for a long period of time or when 
coals are arranged in a specific manner, as in rotis- 
serie cooking. Always add new fuel to the edge of 
the bed of coals; don’t risk lowering the heat by 
putting cold fuel in the center. 


Tap ash off the coals—Grey layers of ash form as bri- 
quets burn. Usually this ash flakes off by itself with- 
out affecting the overall temperature of the fire. 
However, if the ash building up on the briquets is 
gently knocked off without disturbing the shape of 
the fire, the heat will rise rapidly. 


Adjust the dampers or draft doors—Open dampers to 
bring up the heat; partially close them to lower it. 
Opened wide, dampers get a fire off to a fast start; 
almost closed, they help to maintain the lower, 
steady heat needed for long cooking periods. These 
are an integral part of hibachis, covered units and 
most stationary fireplaces. Today, many relatively 
simple braziers have them, too. 


Use windbreaks—Windbreaks shield the fire from 
wind and also reflect heat. Metal hoods and mov- 
able collars are built-in parts of many grills, but if 
yours is not so equipped, you can fashion your own 
windbreak. A strip of tin rigged to the side of the 
grill will do the job easily. A wide band of heavy- 
duty aluminum foil, held to the rim of the grill with 
metal clips, makes a good reflector, too—but don’t 
expect it to withstand a very strong wind. 
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Controlling Drips and Flare-ups 


Fats and juices that drip onto the hot coals in the 
firebox will often cause flare-ups. And these flare- 
ups, which cause meat to taste of burned fat, must 
be controlled. 

Control starts before you begin cooking. Cut off 
most of the outside fat on steaks and chops before 
putting them on the grill. Leave a %- to 1-inch 
space between briquets to help cut down on flare- 
ups. But when grilling kabobs, arrange the coals 
in parallel rows in the firebox. Stagger the skewers 
on the grid, right above the spaces between the bri- 
quet rows, so fats will not drip on the hot coals. 


On a rotisserie, meats baste themselves as they 
revolve in front of the coals. Any dripping fats and 
juices must be collected in a drip pan set under the 
meat. The pan must be deep enough to keep the 
fats from running into the coals. 

Certain types of grills have helpful built-in flare- 
up controls. With some, the grids can be tilted so 
that the fat drains into a cup; others are so con- 
structed that the fat runs off at opposite sides of the 
grid, away from the bed of coals. With vertical 
grills, flare-ups are virtually impossible. 


Many outdoor chefs find a water pistol useful 
for knocking out unwanted flames. Water bulbs, 
like those used for sprinkling clothes or potted 
plants, work well, too. Use water sparingly. Other- 
wise food may end up steamed instead of broiled 
and the heat of the coals may be lowered too much 
for good results. 


All Done? 


Don’t let the still-burning coals go to waste; char- 
coal can be used again. Before you sit down to your 
outdoor feast, smother the fire. In a covered unit, 
just close the hood and dampers, top and bottom. 
If you have an uncovered grill, put the coals in a 
big pail and cover it tightly. For insurance, douse 
the coals with water. Later, spread them out to dry 
thoroughly. Or easier still, leave the coals in the 
firebox. Remove the grid and choke the fire by cov- 
ering the coals with a metal cover, perhaps an ash- 
can lid. 

Clean your grill after every cookout. The grid, if 
it was lightly greased, will probably wipe clean with 
newspaper or a damp cloth. Use a scouring brush 
only if you must. And then, before you put the unit 
away, give the grid a light veil of oil. 


‘Barbecue 


Every year more people are cooking more meals out 
of doors, and more kinds of equipment—from the 
simplest gadgets to the most sophisticated installa- 
tions—are making it more fun and more foolproof. 
Hardware and department stores stock proliferat- 
ing supplies of helpful gear for easy cooking and 
handsome serving. There are all kinds of grills at 
all prices, every sort of grill accessory and an end- 
less variety of barbecue tools. And somewhere in 


‘Equipment 


this array the barbecue chef, novice or old hand, is 
bound to find the answer to his every need. 

If you’re new to outdoor cooking, be guided by 
basic needs and budget. If you’re a fully equipped 
barbecuer, let your fancy take over. Go ahead and 
buy that sterling-handled basting brush you’ve been 
eyeing. It won't do the basting job any better than 
your old brush, but it may be worth its price in con- 
versation value alone. 


Grills 


Of course, the grill itself is the first and most im- 
portant purchase you'll make for your outdoor cook- 
ing needs. 

If you're in the market for your first grill, choose 
a relatively inexpensive mobile one, perhaps a com- 
pact grill or a simple brazier. Spend at least one or 
two summers experimenting with this unit before 
you lay the foundation for a brick and fieldstone 
stationary fireplace or move up to an expensive, 
dazzling cooking wagon with all the attachments. 
Move the small grill around in your yard. Find out 
if cooking in one location means filling the whole 
house with smoke. Find out which eating area is 
sheltered from blowing smoke. Most important, 
learn from experience whether you really like out- 
door cooking as much as you think you will. Will 


you do as much of it as you hope to? Will your out- 
door dining room be reserved for simple family 
meals or will you use it for entertaining, too? 

This first grill need not be discarded or passed 
on to another fledgling barbecuer. Keep it to supple- 
ment the new grill—use it as a warmer for foil- 
wrapped breads or desserts, for keeping coals ready 
to be added to the firebed, for grilling appetizers or 
another course that might otherwise crowd the 
main grill. And if your “learning” grill is the fold- 
ing type, it will come in handy for picnics and 
camping trips. 

Following are some of the types of grills you'll 
want to consider. No matter what type you finally 
buy, follow the manufacturer’s directions concern- 
ing proper use and care of the equipment. 
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Folding Grills 


These simplest of all outdoor cooking units are 
small, grid-topped fireboxes supported by folding 
legs. Although folding grills are primarily used for 
turning out simple meals, experts have been known 
to team them up and produce barbecue feasts. Like 
all tabletop grills, they are light and easy to clean, 
transport and store—perfect for beach and road- 
side cookouts. 


These decorative firebowls from the Orient are often 
used on patios and porches. All have draft doors; 
many have adjustable grids. Hibachis come in sev- 
eral sizes, and the tiniest tabletop ones are espe- 
cially nice for guests who like to grill their own 
appetizers. Traditionally, hibachis are made of cast 
iron, but today they are also available in aluminum. 


Bucket Grills 


Light and easily portable, bucket grills are about 
the size of large pails. They lend themselves par- 
ticularly well to away-from-home cooking—the 
fuel, all ready to be lighted, can be safely transport- 
ed right in the unit. Some have tops that can double 
as skillets. 


Braziers are the most popular barbecue units on the 
market today, and you can choose from a wide 
variety. In its simplest form, a brazier is a shallow 
firebowl set on three or four legs. Many have ad- 
justable grids and draft doors in the bottom of the 
firebowl—features which are a major advantage in 
controlling cooking heat. Some models have collars 
and half-hoods to shield the fire from wind, and 
some come with covers. More elaborate braziers 
boast electric rotisserie units, and wheels and stout 
handles for easy mobility. 


Cooking Wagons 


The most elemental cooking wagon is a grill with 
an attached working surface. The really elegant 
ones have countless attachments and gadgets— 
built-in charcoal starters, warming ovens, full 
hoods, smoke chambers, motor-driven rotisseries 
and skewers; even cutting boards, storage drawers, 
towel and utensil racks and rubber tires. They are 
truly magnificent, but at last report they have not 
yet been programmed to cook by themselves. 


' Cooking kettles often have been described as huge 
Dutch ovens on legs. They are made of heavy cast 
metal and have all-important dampers in both bowl 
and lid. Cooking kettles are relatively expensive, 
but they are adaptable to so many types of outdoor 
cooking that you'll find them well worth the price. 
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Gas grills are familiar appliances in many modern 
kitchens; now these new-fashioned grills are be- 
coming very popular for year-round outdoor cook- 
ing as well. The gas can be piped in underground 
to a stationary unit, or you can have a mobile grill 
with a portable gas tank. Like all grills, they can 
be simple or elaborate. In some, the gas is fed in 
under a bed of ceramic briquets; in others, it is sup- 
plied to infra-red units in the lid. Fast starting and 
quick control of heat are among the main advan- 
tages of the gas grill. 


Stationary Barbecue Fireplaces 


A permanent fireplace of brick or brick and field- 
stone can be an attractive addition to many back- 
yards. Take a heartfelt word of advice: Plan the 
design and location of your fireplace carefully. Re- 
member, it is a permanent structure, and it may be 
a permanent white elephant if it is so placed that 
it smokes you or your neighbors out of house and 
garden. As a matter of fact, stationary fireplaces 
are not nearly as common as they once were be- 
cause so many people have found the movable units 
more practical. 
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Other Noteworthy Grills 


New grills or new variations of standard grills ap- 
pear every year. Some are frankly gimmicky; some 
are intended for a limited type of cooking; others 
are widely adaptable. You might be interested in 
investigating some of these: smoke ovens and var- 
ious versions of the Chinese smoker, frypan-style 
grills, vertical grills and paper-fueled cookers. 


Valuable 
Small Equipment 


The number and variety of grill attachments and 
barbecue tools is constantly growing. Remember: 
An item that one barbecuer considers useless may 
be another’s indispensable helper. Much depends 
on your grill (how it is equipped and how it can be 
supplemented), your pocketbook and your cooking 
needs. 

Which of the following items would be just right 
for your barbecue plans? Which would be a perfect 
gift from the weekend houseguest? Attractive spe- 
cialty holders for fish, frankfurters and hamburg- 
ers; a vegetable rack to fit around the grill, leaving 
the center of the grid free for the main course; a rib 
rack; an elevated half grid; a unique brace for 
poultry that fits around the bird and eliminates 
trussing; a basket rack for the rotisserie; a branding 
iron to mark steaks for rare, medium and well- 
done; whimsical asbestos mitts for the chef’s hands; 
a storage unit for briquets; a protective covering 
for the grill. 

It goes without saying that the majority of bar- 
becuers can manage very successfully without any 
of the above-listed extras. The following aids, how- 
ever, are more familiar items and are frequently 
used by outdoor chefs. 


Basting Brushes 


Look for the special long-handled barbecue basters. 
It’s nice to have brushes in several sizes: small 
ones for delicate kabobs and fish, large ones for big 
roasts. A good paintbrush with firmly attached 
bristles (not plastic) is a practical baster. A long- 
handled cotton or sponge dish mop makes a good 
dauber for large surfaces. The leafy green top of a 
celery stalk or a bunch of parsley firmly tied to a 
long stick also serve as dramatic basters. Discrim- 
inating barbecuers like to use bunches of fresh 
thyme, sage, marjoram or other herbs tied to a long 
stick for a basting tool with a built-in seasoning. 


Tongs 


The well-equipped outdoor cook should have two 
pairs of long-handled tongs: one for handling the 
coals and one for handling food. The long handles 
are “musts” for working over any kind of fire. 


Skewers and Skewer Racks 


Skewers range from long peeled green sticks to 
handsome rapierlike weapons with sterling silver 
handles. To be sure, the most practical skewers are 
made of steel. Some have little twists that provide a 
firm hold for the kabob ingredients; two-tined 
skewers also help to hold pieces of food securely. 
Chopsticks or pieces of bamboo make especially at- 
tractive skewers for rumaki or other Oriental-style 
appetizers. Before using these, sharpen one end for 
easy piercing and soak them thoroughly in water. 
Many elaborate barbecue units are equipped with 
motorized skewers at grilling level or as attach- 
ments to the rotisserie unit. 

Although kabobs broil very nicely when placed 
directly on the grid, some cooks prefer to use simple 
non-mechanical skewer racks on the grid or even 
over the coals. Notches in these metal frames sup- 
port the skewers. Since the food does not rest on the 
grid, there is less pressure on delicate pieces and 
the kabobs can be turned easily. 


BARBECUE EQUIPMENT 


If your grill lacks an adjustable firebox or grid, 
you'll swear by these long-handled grills as a means 
of heat control, for changing the distance between 
the food and fire. And in case of flare-ups, simply 
snatch the grill away until the flare is under con- 
trol. 

Hinged grills can be adjusted to hold a thin slice 
of bread or expanded to accommodate a thick steak. 
They are invaluable for dealing with items such as 
frankfurters that need frequent turning and are 
bothersome to handle individually. Hinged grills 
are also useful for handling small or delicate foods 
that may slip through the regular grid or may 
break and fall into the fire when turned. 

Deep enough to hold irregularly shaped foods 
such as chicken pieces, basket grills serve the same 
purpose as hinged grills. They are especially good 
for heating foods like French fried potatoes that 
need constant tossing and toasting. 


Grill and Meat Thermometers 


A thermometer for the grid or spit rod will register 
the heat of the fire at meat level. This is the most 
accurate way for the cook to determine if the fire 
is ready or if he must raise or lower its heat. 

A meat thermometer is even more useful in out- 
door cooking than in indoor cooking since the char- 
coal fire is so variable. Your roast may look done on 
the outside, but only a meat thermometer will in- 
dicate the degree of doneness inside. There is even 
a special thermometer to use in a thick steak—a red 
light in its handle flashes when the steak is cooked 
to the degree preset on the dial. With this gadget, 
you won't lose a drop of juice by slitting and peek- 
ing to see if the meat’s done. 
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Aluminum Foil 


Experienced outdoor cooks consider aluminum foil 
to be second in importance as a tool only to a good 
sharp knife. There is almost no end to its uses. (See 
page 128 for ways to use foil at a campsite.) There 
are two points to remember about aluminum foil: 
heavy-duty foil is recommended as the most prac- 
tical weight for outdoor cooking, and the shiny side 
of foil is the side that reflects heat—always keep 
it facing the food. 


© Use a double thickness of heavy-duty foil to fash- 
ion a drip pan of just the right size—you'll want it 
to extend at least an inch beyond each end of a big 
roast. Crease and fold up foil about 114 inches on 
all sides. Pinch the corners firmly against the sides 
of the pan—this keeps the collected drippings from 
trickling out. 


e Line the bowl of the brazier with foil for extra 
reflected heat and for quick, neat handling of ashes. 


e Secure a band of aluminum foil around the edge 
of the grill as a windbreak and for more reflected 
heat. 

@ Make a covered cooker out of a simple brazier by 
loosely tucking foil over the grid. (Leave some 
spaces for the air to get in to keep the fire going.) 
Or drape foil from a windbreak or half-hood to hold 
in heat and smoke. 


e Wrap cooked foods in foil to keep them warm. 


e Mold foil into a keep-hot lid for a casserole, pot 
or pan. 


e Foil is perhaps most famous as a “utensil” for 
cooking foods on the grill or directly on the coals. 
A well-sealed foil packet acts like a steamer, and 
foods cook faster in it than if cooked unprotected 
over the same heat. 

Place the food off-center on a double thickness 
of foil. (Don’t be stingy. Tear off enough foil to 
cover the food completely.) Bring the long end of 
the foil up and over the food so all edges meet; seal 
the edges with two or three %-inch folds. Don’t pull 
the foil taut over the food; it’s best to wrap foil 
packets loosely to allow for the expansion of steam. 
But be sure to pinch the folds tightly so the steam 
will be sealed in the package. Successful cooking 
in foil also calls for care in handling the package—- 
don’t puncture the foil during cooking and turning. 

To open the foil packet, simply cut off the folded 
sides, or snip an X on the top of the packet and 
fold the ends back to make a cook-and-serve con- 


tainer. 
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e Just for fun, make a spectacular serving cart by 
lining a wheelbarrow with foil. Let the edges, cut 
in points, scallops or fringes, fall over the sides. 
The wheelbarrow will look like a gigantic silver 
bowl. Fill it with cracked ice or ice cubes and wedge 
in glasses of iced tea, canned and bottled drinks, 
watermelon slices or cantaloupe halves. Wheel it 
around and let guests serve themselves. 


Electric Appliances 


Many people find that charcoal-grilled meat tastes 
doubly delicious if all the accompanying courses 
are not permeated with the same smoky flavor. Use 
electric appliances to add this change-of-pace taste 
to an outdoor meal. You can cook in them right on 
the patio, in the garden or anywhere within reach 
of an electrical outlet. Remember to keep extension 
cords dry, and weight them down with bricks or 
heavy rocks so that they don’t trip the unwary. 


e Electric skillets are one of the most adaptable of 
cookers. They are superb for preparing pancakes, 
omelets, bacon, sausages and many other foods— 
they can even produce corn bread. 


At least half the fun of cooking outdoors 
is lost if the chef is missing a needed tool 
and wastes time running to the kitchen 
or improvising. The most successful bar- 
becuer assembles everything needed for 
cooking and serving in advance and then 
ignores the kitchen for the next few 
hours. 

How many of the following items will 
you need to handle the fire and food for 
your outdoor dinner? Any others? 


e Plenty of fuel 
e A fire starter (and matches) 


e A table or some type of work surface 
near the grill 


e Water pistol or sprinkler for control- 
ling flare-ups 


e Pliers for adjusting holding forks 
e@ Hinged or basket grills 
e Skewers 


e Grill thermometer—for the grid or 
spit 
e@ Meat thermometer 


A Checklist of Tools for the Outdoor Chef 
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e A deep fat fryer is a helpful supplement to the 
charcoal grill. Corn fritters and French fried egg- 
plant, zucchini, onion rings and parsley make ex- 
cellent complements to barbecued meats and fish. 


e An electric coffee maker—or two—is a blessing 
to the chef and his guests. 


e Use your appliances as warmers, too. Many of 
the most successful backyard barbecues feature 
some foods prepared in advance and kept warm on 
the serving table in a big electric skillet or on a hot 
tray. 


e As long as you're thinking electrically, why not 
bring out the electric knife? Use it for the fast, easy 
carving and slicing of roasts and steaks. 


e Big serving spoons 


e Cutting board for carving 


e Carving knife and fork 


e Paring knife 


e Long-handled tongs (you'll need two, 
one for the coals and one for the food) 


e Long-handled forks 
e Basting brushes 


e Long-handled pots, pans and skillets 


e Work gloves for handling unlighted 
fuel 


e Asbestos mitts or gloves for holding 
skewers, pots, tongs and other hot items 


e Carry-all box of herbs and spices 


e@ Pepper grinder and salt shaker 


e@ Heavy-duty aluminum foil 


e@ Paper towels 


e A container of water and a sponge 


e Damp towel for the chef’s hands 


e@ Covered garbage pail 
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There’s ‘no nicer finish to a fine summer’s day than 
an outdoor cookout—for family or for friends. And 
like any other successful meal, the key to a bang- 
up barbecue is in its planning. Outline your menu 
in detail, right down to the salt and pepper. Then 
jot down a time schedule for food preparation so 
that everything will be ready for serving at the 
same time. 

See that your outdoor dining room is adequately 
furnished. Use your patio table, and supplement it 
with card tables or TV trays, if necessary. Place 
chairs near any surface that can hold some of the 
“extras.” Eating from a hot plate on the lap is no 
treat, and no one has yet invented a way to hold a 
glass, knife, fork, plate and napkin at the same 
time. Informality should not mean discomfort. 

Set up a roomy working surface for outdoor chef- 
fing. A cookout is no fun if the cook is constantly 
on the run to the kitchen for seasonings and tools. 
Collect all the items needed for cooking and serv- 
ing—tongs, gloves, basting brush, cutting board— 
and set them out near the grill. A folding aluminum 
table makes a good work spot, but lacking one of 
these, you can keep everything handy in a big car- 
ton or picnic hamper. Keep your outdoor party out 
of doors. 

Traditionally, casual buffet service is the best 
barbecue plan. Set up the table a reasonable dis- 
tance from the grill and on it arrange the plates, 
main course, vegetables, salads, relishes, condi- 
ments, eating utensils, napkins and beverages. 
Keep hot foods hot in their foil wrappings or on 
warming trays. Keep bowls of salads and relishes 
cold by nesting them in larger bowls of cracked ice. 

If you're having guests, leave a little something 
for them to do. You might invite them to grill their 


own appetizers on a separate grill or on tabletop 
hibachis. But keep the company away from the 
main grill; the cook needs all the elbow room he 
can get. 

Accord the chef the honor of serving the grill 
course, or courses. Arrange the buffet in the usual 
manner but stack the plates near the grill and let 
him serve the meat, right from the coals or cutting 
board. The guests then move on to the buffet to 
help themselves to the rest of the feast. 

A buffet table is easy to set up. A picnic table 
would be perfect, but two or three card tables will 
do the job, too. Set pairs of adjacent legs in one 
small tin can to keep the tables from spreading 
apart and, if the tables are on the lawn, to keep 
them from sinking unevenly into the grass. Cover 
the table with a pretty cloth—fabric, paper or 
plastic. 

It’s perfectly all right to use your “indoor” linens, 
china and silver for any outdoor meal. But nearly 
everyone seemis perfectly happy with gay paper 
napkins and paper or plastic plates with coordinat- 
ed cups. Paper-plate holders are so handsome and 
sturdy that more and more people are using them, 
too. Barbecue-keyed knives, forks and spoons, with 
wooden or bone handles, are great to use if you 
have them. 

And why not a few decorator touches? Deck 
napkin holders with real flowers. Use bright terry 
cloth hand towels as unusual but practical napkins 
for eat-with-the-hand items. Half-fill an outsized 
bucket or huge scooped-out watermelon with ice 
cubes and wedge in chilled canned or bottled 
drinks. Use the other half of the watermelon (also 
scooped out) as a flowerboat. Arrange fresh-cut 
flowers in low vases or glasses and put them in the 
watermelon. Fill in the empty spots and camou- 
flage the glasses with greens. 
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Grilling is undoubtedly the quickest and easiest 
method of cooking over a charcoal or wood fire. But 
it looks so simple that many beginning barbecuers 
are deceived into thinking that the wonderful flavor 
of grilled foods comes from cooking over any flames 
and any kind of smoke. On the contrary, the tanta- 
lizing taste of charcoal-grilled food is the result of 
controlled charring of the exterior by smokeless, 
high heat. 

“Controlled charring” is the key phrase. Look out 
for the flare-ups that burn meat—and then control 
them. Remember, it’s fat dripping onto hot coals 
that causes the flare-ups. So steer clear of grilling 
meats like bacon which are very fatty. Trim the 
excess fat from all meats, especially pork and lamb. 
Stick to lean ground beef for burgers. Avoid cook- 
ing over coals that are raked closely together. A 
Y- to 1-inch space between briquets is ideal. And 
heavy-handed basters should take it easy, too— 
some sauces cause flare-ups. 

The actual techniques of grilling are both few 
and simple. To begin with, start with the right fire 
(see pages 6-12). Once the coals have reached the 
ash-grey stage, space them out in the firebox so that 
they cover an area slightly larger than that of the 
food on the grid. But make sure the temperature of 
the fire is correct. For the most part, you'll want hot 
coals for steaks and hamburgers, medium coals for 
chicken, lamb and pork. So keep an eye on the grill 
thermometer, or check the temperature with your 
hand from time to time. 


TEMPERATURE GUIDE FOR GRILLING 


Thermometer 
Registers 


Hand Withdrawn 


about 300° between 4 and 5 seconds 
about 350° between 3 and 4 seconds 


about 400° in less than 3 seconds 


Of course, you must handle the grilled foods 
properly, too. Just about any meat that you can 
broil, panbroil or panfry in the kitchen can be 
grilled outdoors. Undoubtedly, steak is the most 
popular choice for barbecue fare. But easy as it is 


Perfect grill partners for hearty appetites: Charcoal Grilled Steak and 
Sesame Butter (page 24)—teamed with Zesty Grilled Potatoes (page 82). 
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to grill, treat it with respect. Slash the outside fat 
at intervals to keep the edges from curling. (Do this 
with chops, too.) Use tongs to turn the steak. A fork 
puncture allows precious juices to escape. And salt- 
ing draws out moisture, so season each side after 
it has been browned. 

Chicken halves and pieces are also great for grill- 
ing. We grill them bone side down first as the bone 
helps to distribute heat throughout the meat. 

But there’s no reason in the world to limit your- 
self to these tried-and-true grill favorites. For a 
pleasant, and perhaps needed, change of pace, try 
your hand with another type of meat. Look over 
the chart below; let it inspire you. 

When cooking small or delicate foods, experi- 
enced outdoor chefs swear by long-handled hinged 
grills. They make turning a snap, and there’s no 
danger of food falling into the fire. These grills are 
especially useful for handling fish. 

Truly then, grilling over an open fire is a happy, 
uncomplicated adventure. The food tastes so good, 
and it’s such a good excuse for stretching out-of-the- 
house hours. 


GREAT FOR THE GRILL 

Beef: steaks of all kinds; tenderloin; ground; 
cubed (for kabobs) 

Pork and Ham: chops; tenderloin; steaks; 
Canadian-style bacon; canned ham; fully 
cooked ham slice; smoked pork shoulder 
butt; spareribs; back ribs (loin backs) 

Lamb: chops; cubed (for kabobs); ground; 
shanks (tenderized) 

Veal: steaks; chops; cutlets; cubed (for 
kabobs) 

Miscellaneous Meats: frankfurters and other 
sausages; canned luncheon meats 

Poultry: chicken halves, quarters, pieces; tur- 
key pieces; Rock Cornish hen halves; duck- 
ling halves 

Fish and Seafood: whole, fillets or steaks; 
whole lobster; lobster tails; shrimp; scal- 
lops; oysters 


— 
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Charcoal-grilled Steak 
Pictured on page 23. 


Choose 1-, 11- or 2-inch-thick steak for best re- 
sults. For each person, allow 1 pound of any steak 
with a bone, such as sirloin, porterhouse, club or 
T-bone; allow 12 pound of boneless cuts, such as 
tenderloin. For a small group, select individual 
steaks if your grill can accommodate all at once; if 
not order one large, very thick steak so everyone 
can start eating at the same time. 

Trim excess fat from edge of steak; slash remain- 
ing fat at 2-inch intervals to prevent curling. Grill 
steak 4 inches from hot coals suggested time (see 
chart below). Handle steak with tongs (a fork re- 
leases juices). Season with salt and pepper after 
turning and after removing from grill. Test done- 
ness by making a knife slit alongside bone. Serve 
steak piping hot topped with Blue Cheese Topping 
(below) or spread with Sesame Butter (below). 


GRILLING TIME FOR EACH SIDE 
1 inch thick 114 inches thick | 2 inches thick 
4 to 5 minutes 7 to 8 minutes | 12 to 13 minutes 
10 to 12 minutes| 15 to 17 minutes 
Well Done) 10 to 11 minutes| 14 to 15 minutes} 22 to 25 minutes 


Medium 7 to 8 minutes 


Blue Cheese Topping 


Mix about 1 ounce blue cheese with about %4 tea- 
spoon Worcestershire sauce or bottled steak sauce. 


Sesame Butter 


Beat %4 cup soft butter, 1 teaspoon Worcestershire 
sauce and 1% teaspoon garlic salt until fluffy. Stir 
in 1 tablespoon toasted sesame seed. 
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Beef Tenderloin Roast 


Though expensive, this tender, juicy roast is solid 
meat and shrinks very little during its short cook- 
ing period. 


Grill a 4-pound beef tenderloin 4 to 5 inches from 
medium coals. Cook 12 minutes on each side for 
rare, 15 to 17 minutes on each side for medium 
rare or 18 to 23 minutes on each side for medium, 
basting frequently with melted butter or margarine. 
Serve rare for best flavor and tenderness. 8 to 12 
servings. 


Startling Steak 


Startle your guests when you place this thick chuck 
steak directly on the hot coals. Your secret is a spe- 
cial mustard paste which protects the meat while 
imparting a tangy flavor. 


3-pound beef arm 
steak, 114 inches thick 
Unseasoned instant 
meat tenderizer 
1 can (4 ounces) dry 
mustard 


114 cups cornstarch 
3 tablespoons salt 
34 cup water 


Trim fat from meat. Sprinkle steak with tenderizer 
as directed on bottle. Mix mustard, cornstarch and 
salt thoroughly. Add water; stir until smooth (mix- 
ture will be stiff). Place steak in large shallow glass 
dish. Cover top and sides of steak completely with 
2/, of the mustard paste. Chill uncovered about 30 
minutes, or until paste is firm. Turn steak carefully 
and cover second side with remaining paste; chill 
30 minutes, or until paste is firm. Fill firebox with 
a double layer of coals, making coals as level as 
possible. When coals are very hot, use 2 large spat- 
ulas to place steak directly on coals, leaving enough 
hot coals on which to turn the steak. Cook 15 min- 
utes on each side. Paste will be completely charred. 
Remove steak to board; remove outer crust. Cut 
meat across the grain into %4-inch slices; serve im- 
mediately. Meat will be rare. 4 to 6 servings. 


Steak with Sauce Laffite 


A man-style steak with full-bodied flavor. This is 
a sauce with a swagger befitting its namesake, the 
storied New Orleans smuggler. Pictured above. 


1 can (12 ounces) beer 

4 cup chili sauce 

4 cup salad oil 

2 tablespoons soy sauce 

1 tablespoon Dijon-style 
mustard 

14 teaspoon Tabasco 

¥% teaspoon liquid smoke 


1 medium onion, coarsely 
chopped 
2 cloves garlic, crushed 
3-pound sirloin steak, 
114 to 2 inches thick 
1 teaspoon salt 
14 teaspoon pepper 


Mix all ingredients except steak, salt and pepper; 
simmer 30 minutes. Brush meat with hot sauce. 
Grill steak 4 inches from medium-hot coals 15 min- 
utes on each side; baste frequently with sauce. Sea- 
son with salt and pepper after turning and after 
removing from grill. Serve with remaining sauce. 
8 servings. 


Steak, Border Style 


2-pound round steak, 
Y inch thick 

1 envelope (4% ounce) 
instant meat marinade 

14 cup catsup 

1 tablespoon Worcester- 
shire sauce 


l% teaspoon Tabasco 
1 can (1514 ounces) 
refried beans 
1 can (4 ounces) roasted 
and peeled green 
chili peppers 
Corn chips 
Score each side of steak ¥g inch deep in diamond 
pattern. Prepare instant meat marinade as directed 
on envelope except—stir in catsup, Worcestershire 
sauce and Tabasco. Marinate steak as directed on 
envelope. Heat beans in aluminum foil pan 15 to 
20 minutes on side of grill. Grill steak 2 inches from 
hot coals 5 minutes on each side, brushing fre- 
quently with marinade mixture. Cut steak into serv- 
ing pieces; top each serving with slice of chili pep- 
per and large spoonful of beans. Serve with corn 
chips. If desired, garnish with pimiento-stuffed 
olives. 6 servings. 
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Barbecued Chuck Roast 


Select a 3- to 4-pound chuck roast, 24 to 3 inches 
thick, of U.S. Choice grade. Prepare California Mar- 
inade (below). Place roast in shallow glass dish and 
pour marinade over roast. Cover dish with plastic 
wrap. Refrigerate 24 hours, turning meat frequent- 
ly. Remove meat from marinade. Stir 2 tablespoons 
catsup into marinade; heat through on grill. Brush 
marinade on meat. Place roast on grill 4 inches 
from medium coals. Cook 1 to 1% hours or until 
tender, turning frequently and basting every 5 to 
6 minutes with hot marinade. Serve roast rare in 
center, browned on the outside. 6 to 8 servings. 


California Marinade 


2 cloves garlic, crushed YZ, teaspoon dry mustard 

Yf% cup olive oil or 2 teaspoons soy sauce 
salad oil 14% cup wine vinegar 

1 teaspoon rosemary 14 cup sherry or apple 
leaves, crushed juice 


Cook and stir garlic in oil; add rosemary, mustard 
and soy sauce. Remove from heat and stir in vine- 
gar and sherry. Makes about 34 cup. 
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London Broil with Onions 


A subtle soy marinade turns one of the less expen- 
sive cuts of beef into company fare. 


114 pounds flank steak 

YA, cup vinegar 

YZ cup salad oil 

3 tablespoons brown sugar 
3 tablespoons soy sauce 


2 medium onions, sliced 

1 clove garlic, crushed 

14, teaspoon coarsely 
ground pepper 


Place steak in shallow glass dish. Mix remaining 
ingredients; pour over steak. Cover dish with plastic 
wrap. Refrigerate at least 8 hours or overnight, turn- 
ing steak occasionally. Remove steak and onions 
from marinade. Grill steak 2 inches from medium 
coals until medium rare, about 6 minutes on each 
side. At same time, cook and stir onions in alumi- 
num foil pan or skillet on grill. To serve, cut meat 
diagonally across the grain into very thin slices; top 
with onions. 4 servings. 


Grilled Cube Steaks 


Place 6 cube steaks in shallow glass dish; pour Cal- 
ifornia Marinade (left) over the meat. Cover dish 
with plastic wrap. Let stand 20 minutes. Remove 
meat from marinade. Place steaks in hinged grill. 
Cook 2 to 3 inches from hot coals 2 minutes on each 
side. Season and serve between slices of buttered 
toast. 6 servings. 


Minute Steaks on Onion Rolls 


Select 8 minute steaks, % inch thick. Grill 2 inches 
from hot coals 4 to 5 minutes, turning once. Slice 
and butter lightly 8 onion rolls. Toast cut side down 
on grill 3 minutes. Spread with bottled blue cheese 
salad dressing. Season steaks with salt and pepper 
and serve on onion rolls. 8 servings. 
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Barbecued Spareribs 


Next to sizzling steaks and juicy hamburgers, bar- 
becued ribs are the most popular meat in many an 
outdoor cook’s repertoire. 


Sweet and Sour Sauce or 
Texas Barbecue Sauce 
(below) 


414 pounds spareribs 

3 cups water 

14 cup soy sauce 

1Y4 tablespoons 
cornstarch 


Place spareribs with water in large kettle; cover. 
Heat to boiling; boil 5 minutes. Remove spareribs 
from water; drain. Combine soy sauce and corn- 
starch. Place ribs in shallow glass dish; brush with 
soy-cornstarch mixture. Cover dish with plastic 
wrap; refrigerate 1 hour, turning meat occasionally. 
Grill bone side down 3 inches from medium coals 
30 minutes. Turn and cook 30 to 40 minutes long- 
er, turning and basting frequently with Sweet and 
Sour or Texas Barbecue Sauce. 4 to 6 servings. 


Sweet and Sour Sauce 


1 cup catsup 1 tablespoon celery seed 


1 cup water 1 teaspoon chili powder 
14 cup brown sugar 1 teaspoon salt 
(packed) Dash pepper 


14 cup vinegar 
4 cup Worcestershire 
sauce 


¥% teaspoon Tabasco 


Combine all ingredients in small saucepan. Heat 
to boiling. Baste spareribs during cooking period 
and use remaining sauce as a dip for barbecued 
spareribs. Makes 234 cups. 


Texas Barbecue Sauce 


1 cup tomato juice 

4 cup water 

14 cup catsup 

14% cup vinegar 

2 tablespoons Worcester- 
shire sauce 

2 tablespoons brown sugar 


1 tablespoon paprika 

1 teaspoon dry mustard 

1 teaspoon salt 

14 teaspoon chili powder 

14 teaspoon cayenne 
pepper 


Combine all ingredients in small saucepan. Heat to 
boiling; simmer 15 minutes or until slightly thick- 
ened. Makes 24% cups. 
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Pork Teriyaki 


The flavor of this famous Japanese sauce penetrates 
every ounce of the tender pork slices. 


Have meatman cut fresh pork butt or shoulder into 
¥4- or ¥2-inch slices; allow 1 slice for each serving. 
Place meat in shallow glass dish. Prepare Teriyaki 
Sauce (page 67); pour over meat. Cover dish with 
plastic wrap. Refrigerate at least 8 hours or over- 
night, turning meat occasionally. Remove meat 
from marinade. Place on grill 6 to 8 inches from hot 
coals. Cook 20 to 30 minutes, turning every 3 or 4 
minutes, or until pork is done—no pink in center. 


Glazed Pork Tenderloin 


This versatile meat can be a main dish on one oc- 
casion, an appetizer another. As an outdoor entrée, 
pair it with snow peas or a sweet and sour vege- 
table. When it’s an appetizer, pass party rye bread 
or petite buns. 


3 pork tenderloins, 
trimmed (10 to 12 
ounces each) 


14 teaspoon salt 
3 tablespoons tomato 
preserves 


Place tenderloins on grill 6 inches from hot coals; 
close cover of barbecue. After meat begins to 
brown, sprinkle with salt. Cook covered 45 to 55 
minutes or until done (no pink in the center), turn- 
ing every 10 to 12 minutes. (Meat thermometer 
will register 185°.) During last 10 minutes of cook- 
ing period, brush each tenderloin with 1 tablespoon 
preserves. To serve, cut diagonally into thin slices. 
If desired, heat additional tomato preserves and 
serve as sauce with pork. 4 to 6 servings or 16 ap- 
petizer servings. 
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Charcoal-grilled Pork Tenderloin 
Delicious with Caramel Apples (page 91). 


Have meatman cut pork tenderloin into 1-inch 
slices; allow 1 to 2 slices for each serving. Grill 
meat 4 inches from medium coals 8 to 10 minutes 
on each side or until done—no pink in center. While 
grilling, brush meat with Tabasco Butter (below). 
Season slices with salt and pepper. 


Tabasco Butter 


Blend 4% teaspoon Tabasco into %4 cup soft butter. 


Grilled Pork Chops 


For each serving, trim excess fat from 1- to 142- 
inch-thick pork chop. Place on grill 4 inches from 
medium coals. Cook 60 to 70 minutes, turning 
every 15 minutes, or until meat is done—no pink 
in center. If desired, chops may be brushed with 
a glaze, such as Rainbow Glaze (page 66), after in- 
itial 30 minutes of grilling. Season with salt and 
pepper after removing from grill. 


Peanutty Pork Chops 


Beautiful to serve. Pictured at right. 


1 cup croutons 1 tablespoon water 

YZ cup finely chopped 34, teaspoon salt 
salted peanuts 8 loin or rib pork chops, 

2 tablespoons instant 114 inches thick, with 
minced onion pockets 

2 tablespoons snipped 1 teaspoon salt 
parsley 14 teaspoon pepper 

1 teaspoon crushed 1 jar (10 ounces) apple 
red chili pepper jelly 

YZ, cup butter or 2 tablespoons lemon juice 


margarine, melted 


Combine croutons, peanuts, onion, parsley and 
chili pepper in bowl. Stir together butter, water and 
34 teaspoon salt; pour over crouton mixture and 
toss gently. Trim excess fat from pork chops; sprin- 
kle with 1 teaspoon salt and the pepper. Stuff crou- 
ton mixture in pockets; close opening with skewers. 
Heat jelly and lemon juice just to boiling, stirring 
constantly. Place chops on grill 4 inches from me- 
dium coals. Cook 1 hour, turning every 15 minutes, 
or until done—no pink in center. Baste with jelly 
sauce during last 30 minutes of cooking period. 
8 servings. 


' Peanutty Pork Chops— 
featured here with Cantaloupe Grille (page 90), 
Roasted Acorn Squash Half (page 83). 


Cinnamon-glazed Ham 


Spur-of-the-moment grilling idea: canned ham with 
sweet glaze, smoky flavor. 


Mix % cup honey and 2 teaspoons cinnamon; set 
aside. Place 2- to 4-pound canned ham on grill 4 
inches from medium coals. Cook 45 minutes until 
thoroughly heated and nicely glazed, turning and 
basting frequently with cinnamon honey. Serve 
immediately. 2-pound ham makes 6 to 8 servings. 


Ham Hawaiian 


Coconut syrup is responsible for the indescribable 


flavor of this grilled ham slice. It’s picture-pretty! 


1 fully cooked center ham 
slice, 114 inches thick 
(about 3 pounds) 

1 jar (8 ounces) 
coconut syrup* 

1 can (11 ounces) 
mandarin orange 
segments, drained 
(reserve syrup) 


¥4 teaspoon allspice 

1 tablespoon cornstarch 
1 tablespoon vinegar 
Y4 cup raisins 

14 cup flaked coconut 


Score fat around edge of ham. Combine % cup 
coconut syrup with 2 teaspoons mandarin orange 
syrup and the allspice. Place ham on grill 4 inches 
from medium coals. Grill 15 minutes on each side, 
basting frequently with coconut syrup mixture. In 
saucepan, add enough cold water to remaining 
mandarin orange syrup to make 1 cup liquid. Stir 
in cornstarch and remaining coconut syrup. Cook, 
stirring constantly, until mixture thickens and 
boils. Boil and stir 1 minute. Stir in vinegar, orange 
segments, raisins and coconut. (This sauce may be 
made ahead and reheated, covered, in an 8-inch 
aluminum foil pan 15 minutes on side of grill.) 
Serve hot sauce over ham. 6 servings. 


*Coconut syrup is available in gourmet shops and specialty 
food departments. 


zt Oy We 


SIZZLING FROM THE GRILL 


Sugar-crusted Ham 
Ham plus horseradish equals “zing.” 


1 cup brown sugar 
(packed) 

14 cup horseradish 

14 cup lemon juice 


2 fully cooked center ham 
slices, each 1 inch thick 
(about 314 pounds) 


Score each side of ham %4 inch deep in diamond 
pattern. Combine remaining ingredients; heat to 
boiling. Grill ham 3 inches from medium coals 15 
minutes on each side, basting frequently with sugar 
mixture. 6 to 8 servings. 


Spunky Shoulder Slices 


Prepare Spunky Spice Sauce (below). Cut 34-inch- 
thick slices of smoked boneless pork shoulder butt. 
Place meat in shallow glass dish; pour sauce over 
meat. Cover dish with plastic wrap. Refrigerate at 
least 8 hours or overnight. Remove meat from 
sauce; reserve sauce. Place on grill 4 inches from 
medium coals. Cook, turning and basting frequent- 
ly with sauce, 15 to 18 minutes or until done. 142- 
pound butt makes 5 or 6 servings. 


Spunky Spice Sauce 


1 tablespoon dry mustard 
1 tablespoon ginger 
1 tablespoon molasses 


114 cups orange juice 
4 cup vinegar 
14 cup brown sugar 


(packed) 2 tablespoons brandy, 
2 tablespoons ground if desired 
cloves 


Measure ingredients into bowl; mix well with ro- 
tary beater. 
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Veal and Lamb 
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Grilled Veal Chops and Steaks 


Don’t confuse veal chops with cutlets. Veal loin 
chops are porterhouses or T-bones cut from veal 
instead of beef and are considered a great delicacy. 


2 tablespoons lemon juice 

1 tablespoon dry mustard 

2 teaspoons coarsely 
ground black pepper 

114 teaspoons salt 

1 teaspoon parsley flakes 

2 cloves garlic, crushed 


8 veal loin or kidney chops 
or 4 veal sirloin steaks, 
1 inch thick 

34, cup salad oil 

14 cup soy sauce 

14 cup wine vinegar 

2 tablespoons Worcester- 
shire sauce 


Place veal in shallow glass dish. Mix remaining in- 
gredients; pour over veal. Cover dish with plastic 
wrap. Refrigerate several hours. Remove meat from 
marinade; store remaining marinade in refrigera- 
tor for future use. Place veal on grill 4 inches from 
medium coals. Cook 10 to 12 minutes on each side. 
4 servings. 


Polynesian Veal Cutlets 
Moist veal cutlets with a crunchy filling. 


6 slices bacon 

114 cups catsup 

14 cup soy sauce 

3 cloves garlic, crushed 

1 tablespoon bottled steak 
sauce 


1 can (834 ounces) 
crushed pineapple, 
drained (reserve syrup) 

1 can (5 ounces) water 
chestnuts, coarsely 
chopped 

6 veal cutlets (about 
2 pounds), pounded 

Combine pineapple and water chestnuts. Spread 

about 3 tablespoons pineapple mixture on half of 

each cutlet; fold in half. Wind 1 slice bacon around 
each cutlet; tie securely with string. Combine re- 
maining ingredients and reserved pineapple syrup. 

Grill cutlets 4 inches from medium coals 20 to 30 

minutes on each side, basting frequently with cat- 

sup mixture. 6 servings. 
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Grilled Lamb Chops 
Truly a delicacy. 


Choose loin, rib or shoulder lamb chops, allowing 
1 or 2 chops for each person. Trim excess fat from 
chops. Place chops on grill 4 inches from medium 
coals. Grill as directed in Timetable (below). Test 
for doneness by making a knife slit alongside bone; 
meat should be juicy and slightly pink. If desired, 
chops may be basted with a sauce, such as Orange 
Sauce (page 66), during last half of cooking period. 


GRILLING TIME FOR EACH SIDE 


S/Z-INGNECNOPS: c..05¢, ones oneseccsenaean 249 10 to 12 minutes 


T-inch CHOPS: esc es sacerees saws 14 to 16 minutes 


17Z-inch Chops: 2520506 2s ems 16 to 18 minutes 


PZANCH) CHOPS: sicc-ousisicnay a orem a nea 20 to 22 minutes 


Lamb Chops Bharati 


Curry-buttered broiled chops fit for a maharajah. 


8 lamb chops, 1 inch thick 
YZ cup soft butter 


14 cup snipped parsley 

1/4 teaspoon curry powder 

Trim excess fat from chops. Mix remaining ingre- 
dients. Grill chops 4 inches from medium coals 14 
minutes on each side, basting frequently with but- 
ter mixture. Just before serving, top each sizzling 
chop with remaining butter mixture. 4 servings. 
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Leg o’ Lamb Barbecue 


4- to 5-pound leg of 
lamb, boned but not 
tied 

2 small cloves garlic, 
peeled and slivered 


2 tablespoons tarragon 
leaves 

1 teaspoon salt 

2 green onions (with 
tops), cut into 2-inch 


Y4 cup red wine vinegar slices 
YZ cup salad oil 1 can (8 ounces) tomato 
14 cup brown sugar sauce 


(packed) 


Trim excess fat from lamb; if necessary, cut to lay 
flat. Stud with garlic slivers. Place lamb in large 
plastic bag or shallow glass dish. Mix remaining 
ingredients except tomato sauce; pour over lamb. 
Fasten bag securely or cover dish with plastic wrap. 
Refrigerate at least 8 hours or overnight, turning 
meat several times. Remove lamb from marinade. 
Combine tomato sauce with marinade. Place lamb 
flat on grill 5 inches from medium coals. Grill 50 
to 60 minutes, turning every 10 minutes. Baste 
with marinade during last 20 minutes of cooking 
period. 6 to 8 servings. 


King Arthur Lamb Shanks 


Serve these big, meaty shanks and you, too, will be 
reminded of the hearty fare on which medieval 
knights and ladies feasted. Pictured above. 


4 meaty lamb shanks 
(about 12 ounces each) 

1¥4 cups buttermilk 

2 tablespoons instant 
minced onion 

1 teaspoon salt 


34, teaspoon ginger 

34, teaspoon ground 
coriander 

YZ teaspoon celery seed 

14 teaspoon pepper 


Place lamb shanks in shallow glass dish. Mix re- 
maining ingredients and pour over shanks. Cover 
dish with plastic wrap. Refrigerate at least 8 hours 
or overnight, turning meat occasionally. Place 
shanks on 35x18-inch piece of double thickness 
heavy-duty aluminum foil. Turn foil up around 
meat; pour in remaining marinade. Wrap shanks 
securely in foil. Place on grill 5 inches from me- 
dium coals. Cook 1 hour, turning once. Remove 
shanks from packet; place directly on grill; cook 
3 or 4 minutes longer or until browned. 4 servings. 
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Hamburgers 
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Beefburger Specials 


Our home testers rated these tasty and moist, way 
above average in flavor and texture—“a burger to 
appreciate.” 


114 pounds ground beef 1 tablespoon prepared 


34, cup soft bread crumbs mustard 
¥4 cup milk 2 teaspoons Worcester- 
14 cup catsup shire sauce 


1 medium onion, finely 
chopped 


2 teaspoons horseradish 
114 teaspoons salt 


Combine all ingredients; mix lightly. Shape into 6 
large patties. Place in hinged grill. Grill 4 inches 
from hot coals about 7 minutes on each side or until 
browned outside and medium inside. If desired, 
serve in toasted hamburger buns. 6 servings. 


Capri Burgers 
Juiciest of burgers, with a lemon tang. 


1 beef bouillon cube 
YZ cup boiling water 
1 pound ground beef 
14 cup dry bread crumbs 
1 teaspoon grated 
lemon peel 
1 teaspoon lemon juice 


1% teaspoon salt 


14, teaspoon pepper 

14 teaspoon ground sage 

14 teaspoon ginger 

4 or 5 hamburger buns, 
toasted 


Dissolve bouillon cube in boiling water; mix thor- 
oughly with beef, crumbs, lemon peel and juice, 
and seasonings. Shape into 4 or 5 patties; chill thor- 
oughly. Grill 4 inches from hot coals until done, 
about 7 minutes on each side. Serve in toasted ham- 
burger buns. 4 or 5 servings. 


Oriental Hamburger Steaks 


Shape 114 pounds ground beef into 6 large patties. 
Place meat in shallow glass dish. Pour Soy-Garlic 
Marinade (page 67) over meat. Cover dish with 
plastic wrap. Refrigerate 2 to 3 hours, turning pat- 
ties occasionally. Remove meat from marinade; 
place in hinged grill. Grill 4 to 5 inches from hot 
coals 8 minutes on each side for medium, 10 to 12 
minutes on each side for well done. Serve in sesame 
hamburger buns, if desired. 6 servings. 
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Barbecued Cheeseburgers in Foil 


2 pounds ground beef 

1 teaspoon salt 

1% teaspoon pepper. 

1 envelope (114 ounces) 
dry onion soup mix 


14 cup water 

6 slices process American 
cheese 

6 hamburger buns, toasted 


Mix meat and seasonings; shape into 12 patties. 
Combine soup mix and water; stir until dissolved. 
For each of 6 packets, use 12x10-inch piece of 
heavy-duty aluminum foil. Place a meat patty on 
each piece of foil; spread with 2 teaspoons onion 
sauce. Top with a cheese slice and second patty. 
Press edges of hamburgers together. Spread with 
another 2 teaspoons onion sauce. Wrap securely in 
foil. Cook directly on hot coals 8 to 10 minutes on 
each side. Serve in toasted buns. 6 servings. 


Grilled Hamburger “Steaks” 
Pictured on page 81 with Roast Onions. 


2 pounds ground beef or 
ground round steak 

1 egg 

1 medium onion, chopped 

14 cup cracker crumbs 


14 cup catsup 

2 tablespoons brown sugar 

1 teaspoon prepared 
mustard 

Bar-B-Q Sauce (below) 


Mix beef, egg, onion and crumbs. Blend catsup, 
sugar and mustard; stir into meat mixture. Divide 
mixture in half; shape each to resemble a steak, 
about 8x412x1 inch. Brush top side of each with 
Bar-B-Q Sauce; place “steaks” sauce side down on 
grill 4 inches from medium coals. Cook 7 to 8 min- 
utes. Brush “steaks” with Bar-B-Q Sauce and care- 
fully turn, using a large spatula or two smaller 
spatulas. Cook 7 to 8 minutes longer. Makes 6 
servings. 


Bar-B-Q Sauce 


1 teaspoon dry mustard 
14 teaspoon nutmeg 


14, cup catsup 
3 tablespoons brown sugar 


Mix all ingredients. 


Zesty Hamburgers on Rye— 
accompanied by Cheese-grilled Tomatoes (page 84) 
and Hot Shoestring Potatoes (page 145). 


Zesty Hamburgers on Rye 


Onion slices sandwiched between twin burgers, the 
burgers in toasty rye bread or buns, all with the 
seasonings of Scandinavia. Pictured below. 


1 pound ground beef 

1 pound ground veal 

14 cup catsup 

1 tablespoon instant 
minced onion 


14 teaspoon garlic powder 

2 medium red onions, 
thinly sliced 

YZ cup red wine vinegar 

Y4 cup salad oil 

2 teaspoons salt 14, teaspoon dill weed 

1 teaspoon pepper Sliced rye bread or 8 rye 

1 teaspoon celery seed buns 


In large bowl mix thoroughly beef, veal, catsup, 
minced onion, salt, pepper, celery seed and garlic 
powder. Shape mixture into 16 thin patties; chill. 
Place onion slices in shallow glass dish. Combine 
vinegar, oil and dill weed; pour over onions. Cover 
dish with plastic wrap; refrigerate at least 30 min- 
utes. Wrap rye bread securely in heavy-duty alumi- 
num foil. Twenty minutes before starting to cook 
hamburgers, place bread on grill; turn occasionally 
to heat on all four sides. Drain onions, reserving 
marinade. Grill hamburgers 4 inches from medium 
coals 5 minutes on each side or until done, brush- 
ing frequently with reserved marinade. To serve, 
place a hamburger patty on slice of warm bread; 
top with onion slices, a second patty and second 
slice of bread. Serve immediately. 8 servings. 
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Double-decker Hamburgers 


Set out the thin hamburger patties with a variety of 
fillings and let guests make their own. 


2 pounds ground beef 
2 eggs 
YZ, cup bread crumbs 


2 teaspoons salt 

Dash pepper 

Fillings (below) 

Mix beef, eggs, bread crumbs and seasonings light- 
ly; shape into 20 thin patties. On half the patties 
spread one or more fillings; top with remaining pat- 
ties and seal edges. Place on grill 4 to 6 inches from 
hot coals, or wrap individually in squares of heavy- 
duty aluminum foil and place directly on hot coals. 
Cook 15 minutes or until done, turning once. If de- 
sired, serve in toasted hamburger buns. 10 servings. 


FILLINGS TO MIx AND MatcH—Dill pickle slices, 
pickle relish, prepared mustard, catsup, horserad- 
ish, chopped onions, onion slices, Cheddar cheese 
slices, shredded process American cheese. 


ONION FILLING—Mix 1 envelope (112 ounces) dry 
onion soup mix with %4 cup water. 


PEPPY CHEESE FILLING—Combine 2 ounces crum- 
bled blue cheese or 2 ounces shredded process 
American cheese, 2 tablespoons mayonnaise or sal- 
ad dressing, 1 teaspoon salt, 1 teaspoon Worcester- 
shire sauce, ¥2 teaspoon prepared mustard and “4 
teaspoon pepper. 
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Filled Frankfurter Variations 


Special somethings slipped inside bacon-wrapped 
franks. For a party arrange a trayful of fillings and 
fix franks to order. 


For each serving, panfry 1 strip bacon 2 minutes on 
each side. Split frankfurter lengthwise, not cutting 
completely through. Place your choice of the fol- 
lowing fillings in cut. Wrap frank with bacon; se- 
cure with wooden picks. Place frankfurter on grill 
4 inches from medium coals. Cook 12 to 15 min- 
utes, turning frequently, until franks are heated 
through. 


TAHITIAN FRANKS—Place pineapple spear in cut. 
MELONED FRANKS—Place cantaloupe spear in cut. 


ORIENTAL FRANKS—Place 3 mandarin orange seg- 
ments in cut. 


FRANKS ’N ONIONS—Place green onion in cut. 


FRANKS ’"N MusHRoomMs—Place 3 pickled mush- 
rooms in cut. 


FRANKS ’N PICKLES—Place thin dill pickle in cut. 


Frank ’n Onion 
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Popular Frankfurter Bastes 


Make diagonal cuts in frankfurters, not cutting 
completely through. Place franks on grill 4 inches 
from medium coals. Cook 12 to 15 minutes, turning 
frequently, until franks are heated through. While 
cooking, brush liberally with your choice of the fol- 
lowing bastes. 


SUGAR-SWEET BASTE—Mixture of 1 part horserad- 
ish and 2 parts brown sugar. 


WAIKIKI BASTE—Bottled pineapple preserves. 


Cheeseboats 


24, cup shredded Cheddar 
cheese 
3 tablespoons chili sauce 


10 slices bacon 
1 pound frankfurters 
Liquid smoke 


Panfry bacon 2 minutes on each side. Split frank-- 
furters lengthwise, not cutting completely through. 
Brush cut surface lightly with liquid smoke. Mix 
cheese and chili sauce; fill each frank with 2 tea- 
spoons of the mixture. Wrap each with a slice of 
bacon; secure with wooden picks. Grill 4 inches 
from medium coals 12 to 15 minutes, or until bacon 
is crisp, turning occasionally. If desired, serve in 
toasted buttered frankfurter buns. 8 to 10 servings. 


Cheeseboat 


Frank ’n Pickle 


Plum Good Franks 
Not too sweet, not too tart—just right. 


1 pound frankfurters 
8 to 10 frankfurter buns, 
split and buttered 


Combine preserves, lemon juice and ginger in 
saucepan; simmer 5 minutes, stirring constantly. 
Make diagonal cuts ¥% inch deep in each frank- 
furter. Grill frankfurters 4 inches from medium 
coals 7 to 10 minutes, turning franks and basting 
frequently with preserve mixture. During last 3 to 
4 minutes, toast buns buttered side down on grill. 
8 to 10 servings. 


14 cup plum preserves 
1 tablespoon lemon juice 
14, teaspoon ginger 


Coney Islands 


So popular at the beach or the fair, now so easy in 
your own backyard. 


1 can (1 pound 4 ounces) 
chili con carne 

1 can (6 ounces) tomato 
paste 

1 teaspoon prepared 
mustard 


In saucepan or aluminum foil pan, mix chili, to- 
mato paste, mustard and salt. Make diagonal cuts 
Yq inch deep in each frankfurter. Place franks and 
pan of chili mixture on grill 4 inches from medium 
coals. Cook 7 to 10 minutes, turning franks and 
stirring chili frequently. During last 3 to 4 minutes, 
toast buns buttered side down on grill. To serve, 
place a frank in each bun and cover with chili mix- 
ture. 8 to 10 servings. 


¥/ teaspoon salt 

1 pound frankfurters 

8 to 10 frankfurter buns, 
split and buttered 


Plum Good Frank 


Coney Island 
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Franks ’n Herbed Buns 
Leave the franks plain but dress up the buns. 


14 cup soft butter or 1 pound frankfurters 
margarine 8 to 10 frankfurter buns, 
¥% cup sliced green onions split 
¥4 teaspoon crushed 
thyme leaves 


Mix butter, green onion and thyme. Grill franks 4 
inches from hot coals 15 minutes, turning frequent- 
ly. Spread butter mixture on cut surface of buns; 
grill cut side down 4 minutes. 8 to 10 servings. 


Bar-B-Q Franks and Kraut 


For each serving, split 2 frankfurters lengthwise, 
not cutting completely through. Spread cut surface 
of one frankfurter with mustard; spread the other 
with catsup. Arrange 3 to 4 tablespoons drained 
sauerkraut on one frankfurter; top with second 
frank, cut side down. Fasten ends with wooden 
picks. Wrap securely in 18x12-inch piece of double 
thickness heavy-duty aluminum foil. Cook directly 
on hot coals 3 to 4 minutes on each side. 


Frank ’n Herbed Bun 
EER ae 1 IR 


Bar-B-Q Frank and Kraut 
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Specialty Meats 


Heidelberg Dinner 


Plump sausages with their traditional German ac- 
companiment, sweet-sour red cabbage, cooked to 
perfection on the grill. Pictured below. 


1 small head (114 
pounds) red cabbage, 
coarsely shredded 
(about 6 cups) 

4 unpared tart apples, 
thinly sliced 

1/4, cup apple cider 

14 cup salad oil 

2 tablespoons red wine 
vinegar 


1 teaspoon pickling spice 

1 teaspoon brown sugar 

1 teaspoon salt 

14 teaspoon crushed 
thyme leaves 

1 package (1 pound) 
Polish sausages 

1 package (1 pound) 
bratwurst sausages 


Combine all ingredients except sausages on 24-inch 
square of double thickness heavy-duty aluminum 
foil. Wrap securely. Place on grill 4 inches from 
medium coals. Cook 1 hour, turning once. During 
last 10 minutes of cooking period, place sausages 
on grill; turn frequently. 6 to 8 servings. 


TEMPERATURE GUIDE FOR GRILLING 


Thermometer 
Coals Registers Hand Withdrawn 
Low about 300° between 4 and 5 seconds 
Medium about 350° between 3 and 4 seconds 
Hot about 400° in less than 3 seconds 


Liver with Snippits of Green Onion 


1 teaspoon salt 
14 teaspoon pepper 
2 pounds sliced calf or 


14 cup hickory flavor 
catsup 
1 tablespoon water 


1 tablespoon dark beef liver 
molasses 1% cup sliced green onions 
2 teaspoons vinegar (with tops) 


Combine all ingredients except liver and onions. 
Place liver on grill 4 inches from medium coals. 
Cook 5 to 6 minutes on each side, basting with sauce. 
To serve, sprinkle with green onions. 6 to 8 servings. 


Glazed Luncheon Meat Grill 


1 chicken bouillon cube 
1 tablespoon lemon juice 
1/4, teaspoon salt 

1/4, teaspoon mace 

1/4 teaspoon ginger 


2 cans (12 ounces each) 
pork luncheon meat 

1 jar (10 ounces) red 
currant jelly 

14 cup boiling water 


Remove luncheon meat from cans; cut each loaf 
lengthwise into 5 slices. Score each side ¥% inch 
deep in diamond pattern. Combine remaining in- 
gredients in saucepan; simmer 10 minutes, stirring 
occasionally. Place meat on grill 3 inches from hot 
coals. Grill 20 minutes, turning once and basting 
frequently with jelly mixture. 4 or 5 servings. 
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Chicken 
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Mexican Chicken 


For an outdoor dinner, south-of-the-border style, 
serve these spicy chicken halves with hot tortillas 
or corn bread and garbanzo-bean salad, with fruit 
or custard for dessert. 


1 can (8 ounces) tomato 
sauce 

1 tablespoon parsley flakes 

1 tablespoon sugar 

1 teaspoon salt 

YZ, teaspoon chili powder 


¥% teaspoon pepper 

1% teaspoon Tabasco 

2 broiler-fryer chickens 
(2 to 214 pounds each), 
split in half 


Combine tomato sauce and next 6 seasonings. Place 
chicken halves bone side down on grill 5 inches 
from medium coals; cook 20 to 30 minutes. Turn 
chicken and cook 30 to 40 minutes longer, turning 
and brushing frequently with tomato mixture. 4 
servings. 


Charcoal-grilled Chicken Halves 


The distinctive flavor is imparted by an herby wine 
marinade. 


1 cup sherry or apple juice 

14 cup salad oil 

1 large onion, grated 

1 tablespoon prepared 
mustard 

1 tablespoon mixed herbs 
(such as thyme, 
marjoram, rosemary, 
oregano) 

1 teaspoon garlic salt 


YZ, teaspoon coarsely 
ground pepper 

14 teaspoon salt 

1 tablespoon Worcester- 
shire sauce 

1 teaspoon soy sauce 

3 broiler-fryer chickens 
(2 pounds each), split 
in half 


Measure sherry, oil, onion and next 7 seasonings 
into large jar; shake well to blend. Place chicken in 
shallow glass dish; pour marinade over chicken. 
Cover dish with plastic wrap. Refrigerate several 
hours, turning meat occasionally. Remove chicken 
from marinade; reserve marinade. Place chicken 
halves bone side down on grill 5 inches from me- 
dium coals; cook 20 to 30 minutes. Turn chicken 
and cook 30 to 40 minutes longer, basting frequent- 
ly with marinade. 6 servings. 
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Island-in-the-Sun Chicken 


Bottled barbecue sauce is the basis for the easy-but- 
exotic sauce. 


2 broiler-fryer chickens 
(214 pounds each), 
quartered 

2 teaspoons salt 

14 teaspoon pepper 

Y4 cup butter or 
margarine, melted 


1 cup bottled barbecue 
sauce 

14 cup honey 

14 cup lemon juice 

2 tablespoons soy sauce 

1 clove garlic, crushed 

YZ teaspoon ginger © 

Season chicken with salt and pepper; brush with 

melted butter. Combine remaining ingredients. 

Place chicken bone side down on grill 5 inches from 

medium coals; cook 20 to 30 minutes. Turn chicken 

and cook 30 to 40 minutes longer, turning and 

brushing frequently with sauce mixture. 4 servings. 


Barbecued Chicken 


1 tablespoon Worcester- 
shire sauce 

14 cup minced onion 

1 tablespoon paprika 

1 teaspoon sugar 

1 teaspoon salt 

14 teaspoon pepper 


2 broiler-fryer chickens 
(2 to 214 pounds each), 
cut up 

114 cups tomato juice 

YZ, cup lemon juice 

14 cup butter or 
margarine 


Place chicken pieces bone side down on grill 5 
inches from medium coals; cook 20 to 30 minutes. 
In saucepan mix remaining ingredients and heat 
just to boiling; keep sauce hot for basting. Turn 
chicken and cook 30 to 40 minutes longer, turning 
and basting frequently with sauce. 4 to 6 servings. 


Chicken Teriyaki 


Crusty on the outside, juicy meat on the inside. 


Select a 2- to 24%-pound broiler-fryer chicken; cut 
into serving pieces. Place meat in shallow glass 
dish; pour Teriyaki Sauce (page 67) over meat. 
Cover dish with plastic wrap. Refrigerate at least 
8 hours or overnight. Remove meat from marinade. 
Place chicken pieces bone side down on grill 5 
inches from medium coals; cook 20 to 30 minutes. 
Turn chicken and cook 30 to 40 minutes longer, 
turning and brushing frequently with sauce. Chick- 
en will be quite dark. 2 or 3 servings. 
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Golden Chicken and Chutney Apples 


Starring curry and chutney, flavor partners from 
India. Pictured at right with Persian Tea Punch 


(page 74). 

1 tablespoon curry powder 14 cup honey 

1 teaspoon salt 14 cup prepared mustard 
8 meaty chicken pieces Chutney Apples (below) 


(legs, thighs and 
breasts), about 2 
Pounds 


Combine curry powder and salt in paper or plastic 
bag. Shake 2 pieces of chicken at a time in the bag 
until they are thoroughly coated. Combine honey 
and mustard. Grill chicken bone side down 5 inches 
from medium coals 20 to 30 minutes. Turn chicken 
and cook 30 to 40 minutes longer, turning and 
brushing frequently with honey mixture. Serve 
with Chutney Apples. 4 servings. 


Chutney Apples 


Core 4 apples and remove 1 inch of peel at stem 
end. Fill each center with 1 tablespoon chopped 
chutney. Wrap each apple in a 10-inch square of 
heavy-duty aluminum foil. Grill 5 inches from me- 
dium coals 30 minutes or until apples are soft, turn- 
ing once. 


Chicken Italian 


Meal in foil, Italian style. For added eating pleasure, 
serve with crusty rolls to be dipped into the sauce. 


For each serving: 


2 meaty chicken pieces 3 large pitted ripe olives 
(thighs, legs or breasts) 2 tablespoons tomato 

114 teaspoons salad oil sauce 

4 teaspoon salt 14 teaspoon crushed 

1 medium potato, pared oregano leaves 

Salt 1 tablespoon butter or 

1 medium zucchini margarine 


Brush chicken pieces with oil; sprinkle with % tea- 
spoon salt. Cut potato lengthwise into Y-inch 
slices. Place potato slices on 18x12-inch piece of 
double thickness heavy-duty aluminum foil; sprin- 
kle with salt. Cut unpared zucchini into %4-inch 
rounds. Place squash on potatoes; sprinkle with 
salt. Top with chicken pieces, olives, tomato sauce 
and oregano. Dot with butter. Wrap securely in foil. 
Place on grill 5 inches from medium coals. Cook 25 
to 30 minutes on each side, or until chicken and 
vegetables are tender. If desired, open packet and 
sprinkle with Parmesan cheese before serving. 
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Shrimp Internationale 


It’s exciting. It’s unusual. It looks like a salad. It 
tastes like a main dish. It’s sure to establish your 
reputation as a creative cook. 


7 to 8 ounces cleaned 
raw shrimp, fresh or 
frozen* 

YZ cup bottled creamy 
Italian salad dressing 

1 tablespoon soy sauce 

1 teaspoon parsley flakes 

1 medium onion, diced 
(about 1 cup) 

14 cup chopped green 


2 tablespoons salad oil 

2 cups cooked rice 

1 can (834 ounces) 
crushed pineapple, 
drained 

1 tablespoon soy sauce 

Cabbage leaves 

YZ, cup slivered almonds 

Cherry tomatoes 

Lime wedges 
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Shrimp Carmel 


Exotic is the word for this shrimp combination with 


its garlic-butter sauce. 


¥4 cup butter 

2 teaspoons garlic salt 

4 teaspoon Tabasco 

3 pounds cleaned raw 
shrimp, fresh or frozen* 

2 cans (5 ounces each) 
water chestnuts, 
drained and sliced 


1 large green pepper 
cut into rings 

1 tablespoon minced 
onion 

Y/, teaspoon salt 

Y, teaspoon tarragon 


pepper 

14% pound fresh 
mushrooms, washed, 
trimmed and sliced, or 
1 can (2 ounces) 
mushroom pieces, 
drained 


Place shrimp on 12-inch square of double thickness 
heavy-duty aluminum foil. Combine dressing, 1 
tablespoon soy sauce and the parsley flakes; spoon 
over shrimp. Wrap securely in foil. 

In skillet or aluminum foil pan, cook and stir on- 
ion, green pepper and mushrooms in oil on grill 2 
inches from medium coals 30 minutes, or until 
onion is tender. Remove pan from grill. Stir in rice, 
pineapple and 1 tablespoon soy sauce; cover tightly 
with lid or aluminum foil. Raise grill to 4 inches. 
Place pan of rice mixture and packet of shrimp on 
grill. Cook over medium coals 15 minutes, or until 
shrimp is tender. Line a salad bowl with green cab- 
bage leaves. Stir almonds into rice mixture; pour 
into bowl. Top with shrimp and sauce. Garnish 
with cherry tomatoes and lime wedges. 6 servings. 


*Rinse frozen shrimp under running cold water to remove 
ice glaze. 


Form a pan, 11x11x% inch, from double thickness 
heavy-duty aluminum foil. Combine butter, garlic 
salt and Tabasco in pan; place on grill 4 to 6 inches 
from medium coals until butter melts. Remove pan 
from grill; add remaining ingredients. Cover pan 
with piece of heavy-duty aluminum foil, sealing 
edges well. Return to grill; cook 20 to 30 minutes, 
or until shrimp is done. 6 servings. 


NotE—If using a kettle-type or other covered grill, 
simply cover grill during cooking period, omitting 
foil cover on pan. 


*Rinse frozen shrimp under running cold water to remove 
ice glaze. 


Lobster Tails on the Grill 


The distinctive flavor and texture of lobster make 
it a favorite indoors and out. 


Y4 teaspoon onion salt 
¥4 cup butter or 

margarine, melted 
Lemon wedges 


6 fresh or frozen medium 
lobster tails 

14 cup butter or 
margarine, melted 

¥4 cup lemon juice 

2 teaspoons Worcester- 
shire sauce 


Thaw frozen lobster tails. Cut away thin undershell 
with kitchen scissors. Bend each tail backward to- 
ward shell; crack. (This prevents tails from curling 
while they grill.) Mix % cup butter, melted, the 
lemon juice, Worcestershire sauce and onion salt. 
Place lobster tails shell side down on grill 4 inches 
from hot coals. Cook 10 minutes, basting frequent- 
ly with butter mixture. Turn shell side up; cook 5 
minutes or until meat is opaque, basting frequently. 
Serve with melted butter and the lemon wedges. 
6 servings. 
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Alfresco taste sensation— 
fish steaks right from the grill. 
Pictured here from top to bottom: 

Halibut Steak, Salmon Steak and Monterey 
Broiled Swordfish topped with Avocado Sauce. 


C 
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Fish Steaks 


Your choice of two delicious butters to enhance the 
flavor of broiled fish. The Mustard Butter is partic- 
ularly good with salmon. 


3 pounds fresh or frozen 
fish steaks (salmon, 
tuna, halibut or 
swordfish), 
¥, to 1 inch thick 


Prepare your choice of the butters. Place steaks on 
lightly greased grill (or use hinged grill for easier 
turning) 4 inches from medium coals. Cook, basting 
frequently with butter sauce, 6 to 8 minutes on 
each side, or until fish flakes easily with a fork. Do 
not overcook. If desired, garnish with lemon wedges 
and snipped parsley. Serve with remaining butter 
sauce. 6 servings. 


Mustard Butter 


Melt % cup butter or margarine; combine with 
11% teaspoons salt, 2 teaspoons lemon juice, 1 tea- 
spoon prepared mustard and dash pepper. 


Mustard Butter or 
Lemon-Parsley Butter 
(below) 


Lemon-Parsley Butter 


Melt 14 cup butter or margarine; combine with %4 
cup lemon juice, 1% tablespoons snipped parsley, 
14% teaspoons salt and dash pepper. 


Barbecued Fish Fillets 


Clean and fillet a 3-pound fish (such as bass, pike, 
mackerel or trout). Wash and pat dry with paper 
towels; brush with salad oil. Place in hinged grill or 
on well-greased grill 3 to 4 inches from medium 
coals. Grill 5 to 7 minutes on each side, or until fish 
flakes easily with a fork. Baste frequently with mix- 
ture of 4% cup melted butter and % cup lemon 
juice. Just before serving, sprinkle with salt and 
pepper. 4 to 6 servings. 


NotE—Thawed frozen fish fillets are equally de- 
licious grilled this way. 
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Monterey Broiled Swordfish 


Delicate swordfish served with a beautiful sauce of 
avocado and sour cream. And the versatile sauce 
can also be used as a dip. 


1 tablespoon lemon juice 
1 teaspoon crushed 

chervil leaves 
Avocado Sauce (below) 
Lemon wedges 


4 swordfish steaks (6 to 
8 ounces each), 
1 inch thick 

1 teaspoon salt 

14, teaspoon pepper 

14 cup butter or 
margarine, melted 


Sprinkle fish with salt and pepper. Combine butter, 
lemon juice and chervil. Place steaks on lightly 
greased grill 4 inches from medium coals. Grill 10 
minutes on each side, brushing frequently with but- 
ter mixture. Serve steaks with Avocado Sauce and 
lemon wedges. 4 servings. 


Avocado Sauce 


1 teaspoon lemon juice 
14 teaspoon salt 
Few drops Tabasco 


1 small ripe avocado, 
peeled and pitted 

¥4 cup dairy sour cream 

Combine all ingredients in blender or beat with ro- 

tary beater until smooth. 
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Barbecued Stuffed Whole Fish 


A summer spectacular! Pictured at right. 


8- to 10-pound whole fish Salad oil 


(such as tuna, salmon, 1% cup butter or 
cod, pike, snapper or margarine, melted 
lake trout), cleaned ¥4 cup lemon juice 


Salt and pepper 
Garden Vegetable 
Stuffing (below) 


Wash fish quickly in cold water and pat dry with 
paper towels. Rub the cavity of the fish with salt 
and pepper. Stuff with Garden Vegetable Stuffing. 
Close opening with skewers; lace. Brush fish with 
salad oil. Mix butter and lemon juice; set aside. 
Place fish in wire basket on grill 4 inches from me- 
dium coals. Cook 45 minutes, or until fish flakes 
easily with a fork, turning three times and basting 
with butter mixture. 12 servings. 


Garden Vegetable Stuffing 


1 cup finely chopped 14 cup snipped parsley 
onion 14 tablespoons lemon 

14 cup butter or juice 
margarine 1 egg 

2 cups dry bread cubes 1 clove garlic, crushed 

1 cup shredded carrot 2 teaspoons salt 

1 cup cut-up washed 14 teaspoon marjoram 
and trimmed fresh 14 teaspoon pepper 
mushrooms 


Cook and stir onion in butter until onion is tender. 
Lightly mix remaining ingredients with onion and 
butter. If you have extra stuffing, place in alumi- 
num foil pan; cover and heat on grill 20 minutes 
before serving. 


NotE—If you do not have a wire basket, one may 
be improvised with chicken wire. When fish is done, 
open this rack with wire snippers and pliers. 


Whitefish with Stuffing 


Featuring a tart rice stuffing crunchy with water 
chestnuts. 


1 whole whitefish (214 to 

3 pounds), cleaned 
- and head removed 

3 cups cooked rice 

1/4 cup salad dressing 

1 can (5 ounces) water 
chestnuts, sliced 

¥ cup chopped green 
onion 


1 jar (2 ounces) chopped 
pimiento, drained 

34, teaspoon monosodium 
glutamate 

34, teaspoon salt 


14 teaspoon pepper 
Melted butter or margarine 


Wash fish and pat dry with paper towels. Mix re- 
maining ingredients except melted butter. Stuff fish 
with rice mixture. Close opening with skewers; lace. 
Place fish in lightly greased hinged grill 5 inches 
from medium coals. Cook 50 minutes, turning once. 
Baste frequently with melted butter. Garnish with 
lemon wedges, if desired. 6 servings. 


NotE—Extra stuffing may be heated 50 minutes 
in covered aluminum foil pan at side of grill. 


Halibut Fillets, Country Style 


Succulent fish plus crisp-tender vegetables equals a 
special-occasion supper. 


For each serving: 


14 pound fresh or frozen 
halibut fillets 

14 teaspoon salt 

Pepper and paprika 

14 cup shredded carrot 

14 cup coarsely chopped 
celery 


2 tablespoons chopped 
green onion (with top) 

14 teaspoon salt 

1 tablespoon butter or 
margarine 

1 teaspoon lemon juice 


If fillets are frozen, thaw in refrigerator. Sprinkle 
fillets with 4% teaspoon salt, the pepper and papri- 
ka. Place vegetables on 12-inch square of double 
thickness heavy-duty aluminum foil. Sprinkle with 
¥% teaspoon salt; top with fillets. Dot with butter 
and sprinkle with lemon juice. Wrap securely in 
foil. Place on grill 4 inches from medium coals. 
Cook 10 minutes on each side. 
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Fillet of Sole en Papillote 


Now this classic dish combining sole and shrimp 
in a rich wine sauce can be prepared on the grill. 


1 pound fresh or frozen 
fillets of sole 

1 teaspoon salt 

YZ cup thinly sliced 
washed and trimmed 
fresh mushrooms 

2 tablespoons butter or 
margarine 

1 cup dry sherry 


2 teaspoons instant 
minced onion 

1 tablespoon cornstarch 

14, cup cold water 

2 tablespoons lemon juice 

7 ounces cleaned raw 
shrimp, fresh or frozen* 

4 teaspoons snipped 
Parsley 


If fillets are frozen, thaw in refrigerator. Divide fil- 
lets into 4 equal portions; sprinkle each with %4 
teaspoon salt. Cook and stir mushrooms in butter 
until tender but not brown. Add sherry and onion. 
Blend cornstarch with water; stir into mixture in 
skillet. Cook, stirring constantly, until mixture 
thickens and boils. Boil and stir 1 minute. Stir in 
lemon juice. For each of 4 packets, use 14x9-inch 
piece of double thickness heavy-duty aluminum 
foil. Place % of the sole on each piece of foil; top 
with %4 of the shrimp. Turn foil up around fish; 
pour % of sauce over shrimp. Sprinkle with 1 tea- 
spoon parsley. Wrap food securely in foil. Place on 
grill 4 inches from medium coals; cook 20 to 25 
minutes, or until fish flakes easily with a fork. 4 
servings. 


*Rinse frozen shrimp under running cold water to remove 
ice glaze. 


ee i an 


emai 4 nese stl 
iain, 


Veoeme: ORLA sRBbed 


on 8 


Th 


43 


44 SIZZLING FROM THE GRILL 


Kabobs 


The combination of meat and vegetables on skewers 
produces an exceptionally colorful, flavorful and 
easily served barbecue dinner with a gourmet air. 
Easy-to-do kabobs are also easy on the budget, get- 
ting maximum mileage from minimum meat. 

Lean lamb is the classic choice of meat for skew- 
er cooking, but chunks of tender beef, lobster or 
canned meats are also delicious cooked in this way. 
However, the long grilling of small pieces of meat 
can leave them dry and wooden, so meats that cook 
through quickly or that can be served on the rare 
side are best for kabobs. This means that vegetables 
that are good on the crisp side—mushroom caps, 
green peppers, zucchini—make excellent kabob 
companions. Small whole onions, potatoes, chunks 
of carrot and acorn squash may need brief par- 
boiling before skewering. 

It’s a good idea to grill foods with widely differ- 
ent cooking times on separate skewers. (See our 
recipe for Skewered Lamb, Tomatoes and Corn on 
page 46.) If your skewer supply is limited, try add- 
ing faster-cooking foods to the skewers after the 
other ingredients are partly cooked. 


Beef on a Skewer 


Lamb Shish Kabobs 


For these superb kabobs we recommend a two-step 
grilling process so that both lamb and vegetables 
are done to perfection. Serve with pilaf. 


2 pounds boneless lamb 
shoulder, cut into 
114-inch cubes 

1 small onion, thinly sliced 

2 teaspoons salt 

14 teaspoon coarsely 
ground pepper 


Place lamb in bowl. Tuck in onion slices; sprinkle 
with seasonings. Cover with plastic wrap. Refrig- 
erate 1 to 2 hours. Thread lamb on 4 to 6 skewers. 
Grill 4 inches from hot coals 15 to 20 minutes. 
Complete kabobs by threading green pepper and 
mushrooms on skewers with partially cooked lamb. 
Cook, turning often, about 15 minutes, or until 
meat and vegetables are done. 4 to 6 servings. 


14, to 1 teaspoon crushed 
oregano leaves 

2 medium green peppers, 
cut into squares 

1 pound large fresh 
mushroom caps, 
washed and trimmed 


When threading a skewer, be careful to pierce 
each chunk of food through its center of gravity; 
this will prevent the pieces from flopping when the 
skewer is turned. Cut unpeeled tomatoes and other 
soft vegetables into good-size chunks. Thin pieces 
of green pepper or onion will stay put if wedged 
firmly between cubes of meat. But don’t overcrowd 
the skewer—the kabob elements will be more even- 
ly cooked if a little space is left between them. 
Double skewers and skewers with twists help to put 
a firm hold on the food and reduce slippage. (For 
more about skewers and skewer racks, see page 17.) 

As a rule, kabob meat is best if marinated before 
it is cooked, and meat alone or meat and vegetables 
together will need some basting during grilling. 

To reduce flare-ups when grilling kabobs, ar- 
range coals in parallel rows in the firebox. On the 
grill, stagger the skewers so that they rest directly 
over the coal-less rows. 

Following are six sure-fire recipes. Try them, 
then go ahead and make your own combinations. 
Or present a kabob buffet, and let each guest create 
his own skewered dinner. 


Beef on a Skewer 
A meal of steak, vegetables and fruit kabob-style. 


1¥4 pounds sirloin steak, 
cut into 1-inch cubes 

2 cups tomato juice 

14 cup vinegar 

14, cup prepared mustard 

2 teaspoons sugar 

2 teaspoons salt 

YZ, teaspoon pepper 


Place steak cubes in shallow glass dish. Combine 
tomato juice, vinegar and seasonings; pour over 
meat. Cover dish with plastic wrap. Refrigerate 2 
hours. Remove meat from marinade; reserve mar- 
inade. Alternate meat, vegetables and pineapple on 
skewers. Place on grill 4 inches from hot coals. 
Cook, turning and basting frequently with reserved 
marinade, 12 to 15 minutes, or until meat is 
browned and vegetables are tender. 4 servings. 


14 pound fresh mushroom 
caps, washed and 
trimmed 

1 large green pepper, cut 
into 1-inch pieces 

1 pint cherry tomatoes 

14 fresh pineapple, 
cut into pieces 
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Skewered Lamb, Tomatoes and Corn 


So easy, so colorful. Such a happy way to escape 
the kitchen and still serve a dinner that was rated 
“exceptional” by our home testers. 


4 small whole tomatoes 

2 large ears corn, cut 
into 2-inch pieces 

2 slices French bread, 
cut in half and buttered 
on both sides 


¥% cup salad oil 

YZ cup lemon juice 

1 clove garlic, crushed 

2 teaspoons salt 

1 teaspoon dill weed 

14 teaspoon coarsely 
ground pepper 

114 pounds boneless 
lamb, cut into 114-inch 
cubes 


Combine oil, lemon juice, garlic, salt, dill weed and 
pepper. Place meat in shallow glass dish; pour lem- 
on mixture over meat. Cover dish with plastic wrap. 
Refrigerate 4 hours or overnight, turning meat oc- 
casionally. Remove meat from marinade; reserve 
marinade. Place lamb cubes, vegetables and bread 
on skewers, using separate skewers for each kind 
of food. (To keep the tomatoes from slipping when 
they are turned, insert two skewers parallel and 
about 14% inch apart through center of tomatoes.) 
Place lamb kabobs on grill 4 inches from hot coals; 
cook 20 minutes, turning once. After 5 minutes add 
vegetable kabobs; cook 15 minutes, turning and 
basting frequently with reserved marinade. Grill 
bread until golden brown, 5 to 7 minutes on each 
side. 4 servings. 


Frank-a-Bobs 


Cut each frankfurter into 5 pieces; alternate with 
pineapple chunks on skewers. Brush with salad oil. 
Grill 4 inches from medium coals 7 to 10 minutes, 
turning frequently, until browned. During last 3 to 
4 minutes, toast buttered frankfurter buns cut side 
down on grill. Serve kabobs in buns with mustard 
or barbecue sauce. 


Autumn Supper en Brochette 


An exciting orange-ginger marinade heightens the 
flavors of veal, squash and apple kabobs. 


1 can (6 ounces) frozen 
orange juice concentrate 

14 cup honey 

14% cup cut-up 
crystallized ginger 

3/4, teaspoon crushed 
marjoram leaves 


2 pounds boneless veal, 
cut into 1-inch cubes 

1 medium acorn squash 
(unpared), cut into 
2-inch pieces 

4 medium unpared apples, 
quartered 


Combine orange juice concentrate, honey, ginger 
and marjoram. Place veal cubes in shallow glass 
dish. Pour orange juice mixture over veal. Cover 
dish with plastic wrap. Refrigerate several hours or 
overnight, turning meat occasionally. Cook squash 
in small amount of water 10 minutes. Remove veal 
from marinade; reserve marinade. Alternate veal, 
squash and apples on 6 skewers. Place on grill 3 
inches from medium coals. Cook, turning and bast- 
ing frequently with reserved marinade, 30 minutes, 
or until meat is browned and squash and apples are 
tender. 4 servings. 


Scallop Kabobs 


Patio party fare: tender meaty scallops, spicy mush- 
rooms, bacon and sweet pineapple en brochette. 


1 pound fresh or frozen 
scallops 

1 can (4 ounces) button 
mushrooms, drained 

2 tablespoons salad oil 

2 tablespoons soy sauce 

2 tablespoons lemon juice 

2 tablespoons snipped 
parsley 


YZ teaspoon salt 


Dash pepper 
12 bacon slices 


1 can (1314 ounces) 
Pineapple chunks, 
drained 


Thaw scallops, if frozen; wash and remove any 
shell particles. Place scallops and mushrooms in 
shallow glass dish. Combine oil, soy sauce, lemon 
juice, parsley and seasonings; pour over scallops. 
Cover dish with plastic wrap. Let stand 30 minutes, 
turning scallops and mushrooms once. Partially fry 
bacon; cut each slice in half. Remove scallops and 
mushrooms from marinade. Alternate scallops, 
mushrooms, bacon and pineapple on skewers. Grill 
4 inches from medium coals 6 to 8 minutes on each 
side. 4 servings. 


When the main course of an alfresco meal is to be 
a good-sized roast or a whole chicken or turkey— 
or, for that matter, any meat that gives off large 
amounts of fat, like pork or duckling—head straight 
for the rotisserie. Since spit-cooked meat bastes it- 
self constantly as it turns, it can be counted on to 
be especially juicy. 

Electrically driven spits to be used with charcoal 
fires come in a wide range of styles and prices. 
There are relatively inexpensive ones for use over 
a simple brazier and elaborate units complete with 
their own movable fireboxes, drip pans and reflec- 
tors. And there’s the whole range in between. A 
number of helpful, though certainly not necessary, 
attachments for the spit rod are also readily avail- 
able. They include a basket in which disjointed 
pieces of chicken can be held, a double grid for 
chops and other small meats, a unit for turning 
kabob skewers and a rotary rack for a large roast 
or turkey. 

The ideal fire for cooking any sizable piece of 
meat on a revolving spit should be a little lower 
than for broiling on the grill. For good results, start 
with medium-hot coals. If the heat is right, a spit 
thermometer will read about 300° (your hand can 
remain at spit level between 4 and 5 seconds). But 
the fire must be arranged so that it will give off an 
even heat for the entire cooking time—which may 
run to several hours. For this steady, moderate 
heat, hardwood briquets are by far the most prac- 
tical type of fuel. The temperature of the fire is 
controlled by removing or adding fuel and, with 
some equipment, by adjusting the distance between 
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the spit and the fire. Experienced outdoor cooks 
often keep a standby supply of briquets going on 
a nearby brazier or shallow metal pan and then, 
when needed, add a few ready-and-waiting hot ones 
to the bed of coals. 

For rotisserie cooking the coals are never placed 
directly under the meat; they are usually arranged 
at the back of the firebox so the fat from the meat 
can fall freely into a drip pan. The drip pan is nat- 
urally placed directly under the spit. Use heavy- 
duty aluminum foil to make an unbeatable drip 
pan; you can fashion one of just the right size to 
catch all of the meat’s fat, juice and bastings (see 
page 18). 

Concentrate on mounting the meat correctly. 
(Always make sure the spit will turn away from you 
at the top of the turn. This allows the fat to drip 
off on the up-turn farthest from the fire.) The usual 
method of mounting meat for spit cooking is to 
spear it on the main rod and hold it firmly in place 
with adjustable holding forks. But the meat must 
be balanced so the spit can turn without strain. It 
is essential, then, to insert the rod through the cen- 
ter of gravity so that the meat will turn with the 


JUST RIGHT FOR THE ROTISSERIE 
Beef: rib roasts (rolled or standing); Delmon- 
ico roast; rolled rump roast (high quality) 
Pork and Ham: rolled fresh pork roast (shoul- 
der, loin, ham); smoked boneless ham; 
spareribs; back ribs (loin backs); Canadian- 
style bacon 

Veal: boned and rolled roast (shoulder, loin, 

~~ sirloin, leg) 

Lamb: boned and rolled roast (shoulder, loin, 
sirloin, leg); rack 

Poultry: chicken, turkey, duckling; Rock Corn- 
ish game hens 

Miscellaneous Meats: bologna (whole or cut) 
and other sausages 


rod and thus prevent the flopping which tears meat 
and stalls the motor. Check the balance by holding 
the mounted meat with the ends of the spit rod 
across your palms. If the spit and meat do not ro- 
tate easily, simply remove the holding forks and 
rod, and remount. 

Before mounting, a bird must be well trussed 
with heavy strings or skewers so the wings and legs 
will not fall away from the body. There are many 
ways to do this; the important point is to keep the 
bird together as a compact package. (See step-by- 
step pictures at left.) Insert the spit rod through the 
trussed bird from neck end to tail. You'll find that 
it’s best to roast spinning birds without a stuffing. 
Simply sprinkle the cavity with salt and some herbs, 
or stuff with just an apple or onion for flavor. 

A rolled roast or other large piece of boneless 
meat should be tied firmly at intervals with heavy 
string. A leg of lamb or other bone-in roast need 
not be trussed; but because of their bones, such 
meats are tricky to balance. To spit any bone-in 
roast more easily, try running the rod through the 
meat in an off-center position or on the diagonal. 

Fortunately, some spits come with their own 
weight compensators, which can be adjusted quick- 
ly and easily. The compensator unit clamps right 
on the turnspit, and metal weights of varying sizes 
are screwed to it to equalize the balance of the 
meat. Weight compensators are especially helpful 
when dealing with meats that lose a great deal of 
fat during cooking and so need rebalancing—a 
messy and difficult task if the blazing-hot iron has 
to be pulled out and reset. 

Once the meat has been properly mounted, in- 
sert a meat thermometer, always making sure it 
does not touch bone, fat or the spit rod. For turkeys 
or chickens; insert the thermometer in the thickest 
part of the breast meat or at the center of the inside 
thigh muscle; for roasts, insert it at an angle or 
into the end, parallel to the spit rod. Check, too, to 
see that the thermometer will clear both the drip 
pan and the reflector when it rotates with the meat. 
A meat thermometer is the safest guide to the done- 
ness of any roast, especially one cooked over a 
charcoal fire. 

For easier carving, allow the roast to “set” 
awhile. To do this properly, remove the meat from 
the rotisserie when the thermometer registers 5 to 
10° below the desired doneness. Even though it has 
been removed from the source of heat, the meat 
will continue to cook while “setting.” 

Thus, the techniques of impressive-looking ro- 
tisserie cooking are few. Familiarize yourself with 
them; then try the recipes on the following pages. 
You can’t miss! 
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Rotisserie cooking at its best: Beef Roast on the Turnspit 
with Easy Horseradish Sauce (page 50). 
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Beef Roast on the Turnspit 


America’s most beloved roast. Usually preferred 
nicely browned outside, still rosy inside. Pictured 
on page 49. 


Select a 5-pound rolled rib roast of beef. Insert spit 
rod lengthwise through center of roast. Secure meat 
on spit with holding forks. Check balance by ro- 
tating spit in palms of hands. Insert meat ther- 
mometer in center of meat, making sure it doesn’t 
touch fat or spit. Arrange medium-hot coals at back 
of firebox; place foil drip pan under spit area. Cook 
roast on rotisserie as directed in Timetable (below), 
using thermometer reading as the final guide to 
correct doneness. (Roast will be easier to carve if 
allowed to “set” about 15 minutes in a warm place. 
Since meat continues to cook during this time, it 
should be removed from rotisserie and the spit rod 
taken out when the thermometer registers about 5 
to 10° below the desired doneness.) Serve with Easy 
Horseradish Sauce (below). 10 to 12 servings. 


Easy Horseradish Sauce 


Whip 1% cup whipping cream until stiff; fold in 3 
tablespoons well-drained horseradish and ¥% tea- 
spoon salt. Makes 1 cup. 


Rump Roast Californian 


5-pound rolled beef 
rump roast (U.S. 
Choice grade) 

1 cup orange juice 

1 cup tomato juice 

1/4, cup salad oil 


1 clove garlic, crushed 

2 teaspoons salt 

1/4, teaspoon allspice 

14 teaspoon chili powder 
3 tablespoons flour 

¥ cup water 


Place the roast in a plastic bag or in a deep bowl. 
Combine all ingredients except flour and water; 
pour over roast. Fasten bag securely or cover bowl 
with plastic wrap; refrigerate 4 hours or overnight, 
turning occasionally. Remove roast from marinade; 
reserve 2 cups marinade. Insert spit rod lengthwise 
through center of roast. Secure meat on spit with 
holding forks. Check balance by rotating spit in 
palms of hands. Insert meat thermometer in center 
of meat, making sure it doesn’t touch fat or spit. 
Arrange medium-hot coals at back of firebox; place 
foil drip pan under spit area. Cook roast on rotis- 
serie 24% to 3 hours, or until meat is of desired 
doneness. (Meat thermometer should register 150 
to 170°.) Add coals, if necessary, to maintain even 
heat. Blend flour and water; stir into reserved 2 
cups marinade. Heat to boiling, stirring constantly. 
Boil 1 minute. Slice roast thinly; serve with gravy. 
10 to 12 servings. 


Tangy Short Ribs 
Lots of flavor, little cost. 


4 pounds short ribs, cut 
into 2-inch pieces 

Y4, cup lemon juice 

Y cup Salad oil 

1 clove garlic, crushed 

1 teaspoon salt 


1 teaspoon ground cumin 

YZ, teaspoon monosodium 
glutamate 

14 teaspoon pepper 

14, cup bottled steak sauce 


Place ribs in shallow glass dish. Combine remain- 
ing ingredients except steak sauce; pour over meat. 
Cover dish with plastic wrap. Refrigerate at least 
24 hours, turning meat occasionally. Remove meat 
from marinade. Place ribs in spit basket; fasten se- 
curely. Arrange medium-hot coals at back of fire- 
box; place foil drip pan under spit area. Cook ribs 
on rotisserie 2 hours or until well done. Add coals, 
if necessary, to maintain even heat. Baste with 
steak sauce during last 30 minutes of cooking pe- 
riod. 4 servings. 
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‘Pork and Ham 


Spit-barbecued Ribs 


Honey is the special ingredient here, lending sweet 
flavor and glazing the ribs beautifully. Pictured 
directly below. 


2 tablespoons honey 
1 clove garlic, crushed 
14 cup honey 


3 to 4 pounds loin 
back ribs 

1 cup soy sauce 

YZ cup sherry or 
pineapple juice 


Place ribs in plastic bag or shallow glass dish. Com- 
bine remaining ingredients except 12 cup honey; 
pour over meat. Fasten bag securely or cover dish 
with plastic wrap. Refrigerate at least 8 hours or 
overnight, turning ribs occasionally. Remove ribs 
from marinade; reserve marinade. Lace ribs on spit 
rod; secure with holding forks. Check balance by 
rotating spit in palms of hands. Arrange medium- 
hot coals at back of firebox; place drip pan under 
spit area. Cook ribs on rotisserie 114 to 2 hours or 
until done, basting frequently with reserved mar- 
inade. Add coals, if necessary, to maintain even 
heat. Brush ribs with the 14 cup honey during last 
30 minutes of cooking period. 4 servings. 


Fruit-full Spareribs 


A delight to the eye as well as the palate. Pictured 
directly below. 


3 tablespoons flour 

YZ teaspoon cinnamon 

2 racks (134 pounds 
each) spareribs, 
untrimmed 

114 teaspoons salt 

14, teaspoon pepper 

14 cup honey 


2 cups cut-up cooked 
prunes 

1 can (1314 ounces) 
pineapple tidbits, 
drained (reserve syrup) 

1 can (1 pound 1 ounce) 
apricot halves, drained 

2 tablespoons brown sugar 


Combine fruits, sugar, flour and cinnamon. Sprin- 
kle ribs with salt and pepper. Spoon fruit onto bony 
side of one rack of ribs; top with other rack of ribs, 
bony side down. (Ribs may fit more compactly if 
wide end of top rack of ribs is placed over narrow 
end of bottom rack of ribs.) Secure in spit basket. 
Arrange medium-hot coals at back of firebox; place 
foil drip pan under spit area. Cook ribs on rotisserie 
1 hour 45 minutes, or until the ribs are done. Add 
coals, if necessary, to maintain even heat. During 
last 30 minutes of cooking period, brush ribs with 
mixture of honey and 2 tablespoons reserved pine- 
apple syrup. 4 servings. 
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Roast Pork with Orange Sauce 
Succulent pork with a hint of orange. 


1 can (12 ounces) frozen 
orange juice concentrate 

2 cups water 

14% cup brown sugar 
(packed) 

2 teaspoons salt 

1 teaspoon crushed 
marjoram leaves 

1 teaspoon crushed 
rosemary leaves 


1/4, teaspoon coarsely 
ground pepper 

6-pound pork sirloin roast, 
hip bone removed and 
backbone loosened 

14 cup water 

1 tablespoon cornstarch 


Combine orange juice concentrate, 2 cups water, 
the sugar, salt, herbs, pepper. Place roast in large 
plastic bag or shallow glass dish; pour orange juice 
mixture over meat. Fasten bag securely or cover 
dish with plastic wrap. Refrigerate at least 8 hours 
or overnight, turning meat occasionally. Remove 
meat from marinade; reserve marinade. Tie meat 
with string. Insert spit rod lengthwise through cen- 
ter of roast. Secure meat on spit with holding forks. 
Check balance by rotating spit in palms of hands. 
Insert meat thermometer in center of meat, making 
sure it doesn’t touch fat or spit. Arrange medium- 
hot coals at back of firebox; place foil drip pan 
under spit area. Cook roast on rotisserie 2/2 to 3 
hours, or until meat is done—no pink in center. 
(Meat thermometer should register 185°.) Add 
coals, if necessary, to maintain even heat. During 
last 1142 hours of cooking period, baste with 2 cups 
of the reserved marinade. For sauce, blend % cup 
water and the cornstarch; stir into remaining re- 
served marinade. Cook, stirring constantly, until 
mixture thickens and boils. Boil and stir 1 minute. 
Serve over roast. 8 to 10 servings. 
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Barbecued Ham on the Spit 


6-pound fully cooked 1 cup brown sugar 


boneless ham (packed) 
1 can (834 ounces) 1 tablespoon prepared 
crushed pineapple or mustard 


1 cup pineapple juice 2 tablespoons lemon juice 


Score fat on ham in diamond pattern. Insert spit 
rod through ham. Secure meat on spit with holding 
forks. Check balance by rotating spit in palms of 
hands. Insert meat thermometer in center of ham, 
making sure it doesn’t touch the spit rod. Arrange 
medium-hot coals at back of firebox; place foil drip 
pan under spit area. Combine remaining ingredi- 
ents. Cook ham on rotisserie 2 hours and 45 min- 
utes. (Meat thermometer should register 130°.) 
Baste ham with pineapple mixture during last 30 
minutes of cooking period. Add coals, if necessary, 
to maintain even heat. 12 to 15 servings. 
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Veal and Lamb 


Limed Veal Roast 


14 cup lime juice 

1 teaspoon marjoram 
14, teaspoon thyme 
Lime wedges 


41,- to 5-pound veal leg, 
boned and rolled with 
fat covering 

14 cup butter or 
margarine, melted 

1 tablespoon grated lime 
peel 


Insert spit rod lengthwise through center of roast. 
Secure meat on spit with holding forks. Check bal- 
ance by rotating spit in palms of hands. Insert meat 
thermometer in center of roast, making sure it 
doesn’t touch spit rod. Arrange medium-hot coals 
at back of firebox; place foil drip pan under spit 
area. Combine remaining ingredients except lime 
wedges. Cook roast on rotisserie 3 to 344 hours or 
until done, basting with lime juice mixture occa- 
sionally. (Meat thermometer should register 170°.) 
Add coals, if necessary, to maintain even heat. Gar- 
nish roast with lime wedges. 8 to 10 servings. 
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Lamb Roast Cosmopolitan 
The herbs season every bite. Pictured below. 


5-pound leg of lamb, 
boned and flattened 

3 tablespoons flour 

2 tablespoons olive oil 

1 tablespoon salt 


1% teaspoon each ginger, 
sage, marjoram, thyme 
and pepper 

2 cloves garlic, crushed 


Trim excess fat from meat if necessary. Mix re- 
maining ingredients to a smooth paste. Spread half 
of paste over inside surface of meat; roll meat 
tightly and tie with cord. Insert spit rod lengthwise 
through center of roast. Secure meat on spit with 
holding forks. Check balance by rotating spit in 
palms of hands. Spread remaining paste over outer 
surface of meat. Insert meat thermometer in center 
of meat, making sure it doesn’t touch fat or spit. 
Arrange medium-hot coals at back of firebox; place 
foil drip pan under spit area. Cook roast on rotis- 
serie 3 hours, or until meat is done. (Meat thermom- 
eter should register 175 to 180°.) Add coals, if nec- 
essary, to maintain even heat. 10 servings. 
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Rolled Stuffed Lamb Shoulder 


3- to 314-pound lamb 
shoulder, boned and 
well trimmed 


1 clove garlic, crushed 
1 teaspoon rosemary 
leaves, crushed 


Salt 1 teaspoon salt 
1 cup fine bread crumbs 14, teaspoon pepper 
14 cup soft butter or 1 egg 

margarine Salt and pepper 


Spread meat flat; sprinkle with salt. Mix bread 
crumbs, butter, garlic, rosemary, 1 teaspoon salt, 
Ye teaspoon pepper and the egg. Spread bread mix- 
ture evenly over meat. Roll meat tightly; tie with 
string. Insert spit rod lengthwise through center of 
meat. Rub roast with salt and pepper. Secure meat 
on spit with holding forks. Check balance by rotat- 
ing spit in palms of hands. Insert meat thermom- 
eter in center of roast, making sure it doesn’t touch 
fat or spit. Arrange medium-hot coals at back of 
firebox; place foil drip pan under spit area. Cook 
roast on rotisserie 2 to 24% hours or until done. 
(Meat thermometer should register 175 to 180°.) 
Add coals, if necessary, to maintain even heat. 
Slice to serve. 8 servings. 


Apricot-glazed Lamb Shoulder 


Apricot and mint prove happy partners as a basting 
sauce for lamb. 


4-pound lamb shoulder, 2 jars (434 ounces each) 

boned, rolled and tied strained apricots (baby 
1 teaspoon salt food) 
14, teaspoon pepper 74, cup mint-flavored 

apple jelly 

Insert spit rod lengthwise through center of roast. 
Rub roast with salt and pepper. Secure meat on spit 
with holding forks. Check balance by rotating spit 
in palms of hands. Insert meat thermometer in cen- 
ter of roast, making sure it doesn’t touch fat or spit. 
Arrange medium-hot coals at back of firebox; place 
foil drip pan under spit area. Cook roast on rotis- 
serie 24 hours or until done. (Meat thermometer 
should register 175 to 180°.) Add coals, if necessary, 
to maintain even heat. Mix apricots and jelly. After 
roast has cooked 1 hour, baste with apricot mixture 
every 20 minutes during remaining cooking period. 
Slice the roast and serve with the remaining apricot 
sauce. 8 servings. 


‘Poultry 


Turnabout Turkey 


8- to 10-pound turkey 
2 to 214 tablespoons salt 
Pepper 


Y4 cup butter or 
margarine, melted 


Wash turkey and pat dry with paper towels. Rub 
cavities with salt; sprinkle with pepper. Fasten neck 
skin to back with skewer. Flatten wings over breast; 
tie with string to. hold wings securely. Tie drum- 
sticks securely to tail. Insert spit rod through center 
of bird from breast end toward tail. Secure breast 
and tail areas with holding forks. Check balance by 
rotating spit in palms of hands. Arrange medium- 
hot coals at back of firebox; place foil drip pan 
under spit area. Insert meat thermometer in heavy 
part of breast. Brush turkey with melted butter. 
Cook turkey on rotisserie about 342 hours, or until 
leg bone moves easily. (Meat thermometer should 
register 185°.) Add coals, if necessary, to maintain 
even heat. 10 to 14 servings. 


Turkey Roast, ’Frisco Style 


Lemon and mint flavor the popular easy-slicing 
turkey roast. 


1 frozen boneless turkey 1 teaspoon crushed mint 
roast, about 4 pounds leaves 

24 cup salad oil 1 teaspoon coarsely 

14 cup lemon juice ground pepper 

2 cloves garlic, crushed 1 lemon, thinly sliced 


Place frozen roast in plastic bag or shallow glass 
dish. Combine remaining ingredients; pour over 
roast. Fasten bag securely or cover dish with plastic 
wrap. Refrigerate at least 8 hours or overnight, 
turning roast occasionally. Remove roast from mar- 
inade; reserve marinade. Insert spit rod lengthwise 
through center of roast. Secure meat on spit with 
holding forks. Check balance by rotating spit in 
palms of hands. Insert meat thermometer in center 
of meat, making sure it doesn’t touch spit rod. Ar- 
range medium-hot coals at back of firebox; place 
foil drip pan under spit area. Cook roast on rotis- 
serie until done, following cooking directions print- 
ed on package. Add coals, if necessary, to maintain 
even heat. Baste frequently with reserved marinade. 
8 servings. 
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Savory Duckling 


An unusual sweet-tart sauce is used to flavor the 
cavity and baste the bird. 


5-pound ready-to-cook 14 cup dry vermouth 
duckling or apple juice 
2 teaspoons salt YZ, cup dark corn syrup 
1 small onion 1 tablespoon lemon juice 
3 sprigs parsley 1 teaspoon ground 
coriander 


Wash duckling and pat dry with paper towels. Rub 
cavity with salt; place onion and parsley in cavity. 
Combine remaining ingredients in saucepan; sim- 
mer 15 to 20 minutes or until reduced about half. 
Fasten neck skin of duckling to back with skewer. 
Flatten wings over breast; tie string around breast 
to hold wings securely. Tie drumsticks securely to 
tail. Insert spit rod through center of bird from 
breast end toward tail. Secure duckling on spit with 
holding forks. Check balance by rotating spit in 
palms of hands. Arrange medium-hot coals at back 
of firebox; place large foil drip pan under spit area. 
Just before placing duckling on rotisserie, use a 
baster to force 1% cup of the sauce into cavity of 
duckling. If needed, use additional skewers to keep 
cavity closed securely. Cook duckling on rotisserie 
2 hours or until tender; prick skin with a fork fre- 
quently to allow excess fat to drain away. Add 
coals, if necessary, to maintain even heat. During 
last 20 minutes of cooking period, brush duckling 
every 5 minutes with sauce. 2 or 3 servings. 
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Chickens on the Rotisserie 


Golden self-basted chickens—either plain or stuffed 
with paté dressing. 


2 broiler-fryer chickens Pepper 
(about 3 pounds each) 7A, cup butter or 
4 teaspoons salt margarine, melted 


Wash chickens and pat dry with paper towels. Rub 
cavity of each with 2 teaspoons salt and dash pep- 
per. Fasten neck skin to back with skewer. Flatten 
wings over breast; tie with string to hold wings se- 
curely. Tie drumsticks securely to tail. Insert spit 
rod through center of each bird from breast end 
toward tail. Secure each with holding forks. Check 
balance by rotating spit in palms of hands. Arrange 
medium-hot coals at back of firebox; place foil drip 
pan under spit area. Cook chickens on rotisserie 
2¥2 hours, or until leg bone moves easily, brushing 
frequently with butter during last 30 minutes of 
cooking period. (Meat thermometer should register 
185°.) Add coals, if necessary, to maintain even 
heat. 4 to 6 servings. 


CHICKEN WITH PATE DrEssING—Follow recipe 
above except—before mounting chickens on spit, 
rub cavity of each with 14 teaspoon salt. Fill cavi- 
ties of chickens with mixture of 3 cups cooked rice, 
8 ounces fresh liverwurst, cubed, %4 cup butter or 
margarine, melted, 2 tablespoons parsley flakes, 42 
teaspoon salt and 42 teaspoon thyme. Close open- 
ings with skewers. Sprinkle chickens with paprika 
before roasting. If you have extra stuffing, heat on 
grill in covered aluminum foil pan 20 minutes. 


Cornish Game Hens 
Spit-roasted game hens served with a fruit sauce. 


4 Rock Cornish game hens __1 teaspoon cornstarch 

(about 1 pound 2 Yg teaspoon salt 

ounces each) 4 cup orange marmalade 
2 teaspoons salt 3 tablespoons brandy or 
14 cup butter or reserved mandarin 

margarine, melted orange syrup 
Paprika 1 can (11 ounces) 
1 can (834 ounces) pitted mandarin orange 

Bing cherries, drained segments, drained 

(reserve 14 cup syrup) 
Wash hens and pat dry with paper towels. Rub cav- 
ity of each with 12 teaspoon salt. Flatten wings 
over breast; tie with string to hold wings securely. 
Tie drumsticks securely to tail. Insert spit rod 
through center of each bird from breast end toward 
tail, securing each with holding forks. Check bal- 
ance by rotating spit in palms of hands. Brush hens 
with melted butter; sprinkle with paprika. Arrange 
medium-hot coals at back of firebox; place foil drip 
pan under spit area. Cook hens on rotisserie 1 to 
14% hours, brushing frequently with butter. Blend 
reserved cherry syrup, the cornstarch and salt in 
small saucepan; add orange marmalade. Cook, stir- 
ring constantly, until mixture thickens and boils. 
Boil and stir 1 minute. Add brandy, cherries and 
orange segments; heat through. To serve, spoon 
fruit sauce over hens. 4 servings. 


Game Hens on the Spit 


Wash and dry Rock Cornish game hens (about 1 
pound 2 ounces each). Rub cavity of each with 142 
teaspoon salt. Place 4% small apple and %4 small 
onion in cavity of each. Close openings with skew- 
ers; lace. Flatten wings over breast; tie with string 
to hold wings securely. Tie drumsticks securely to 
tail. Insert spit rod through center of each bird from 
breast end toward tail, securing each with hold- 
ing forks and arranging up to 4 game hens on spit. 
Check balance by rotating spit in palms of hands. 
Arrange medium-hot coals at back of firebox; place 
foil drip pan under spit area. Cook hens on rotis- 
serie 1 to 14% hours, brushing frequently with dou- 
bled recipe Tabasco Butter (page 28). 1 game hen 
per serving. 
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Specialty Meats 


Whirling Franks 
Pictured below. 


2 tablespoons prepared 
mustard 


1 pound frankfurters 
10 whole sweet or 


dill pickles 1 teaspoon horseradish 
14 cup bottled barbecue Warm frankfurter buns 
sauce 


Make crosscut in center of each frankfurter and 
pickle. Alternating frankfurters and pickles, insert 
spit rod through cuts. Combine remaining ingredi- 
ents except buns. Arrange hot coals at back of fire- 
box; place foil drip pan under spit area. Cook frank- 
furters and pickles on rotisserie 20 minutes, brush- 
ing frequently with barbecue sauce mixture. Serve 
in buns. 8 to 10 servings. 
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Barbecued Bologna 
Inexpensive and quick... with rich eating quality. 


Prepare Chef’s Special Sauce (below). Remove cas- 
ing from a 2-pound large bologna, unsliced. Score 
bologna ¥ inch deep in diamond pattern. Insert a 
whole clove in center of each diamond. Insert spit 
rod through center of bologna. Secure meat on spit 
with holding forks. Check balance by rotating spit 
in palms of hands. Arrange medium-hot coals at 
back of firebox; place foil drip pan under spit area. 
Cook on rotisserie 30 to 40 minutes, brushing fre- 
quently with sauce. 6 to 8 servings. 


Chef’s Special Sauce 


Mix %4 cup prepared mustard, %4 cup pineapple 
juice, 2 tablespoons brown sugar, ¥2 teaspoon 
horseradish and dash salt in saucepan. Heat, stir- 
ring occasionally. If desired, double recipe for extra 
sauce to serve with bologna. 


Orange-glazed Bologna Cuts 


Remove casing from 1-pound ring bologna; cut on 
the diagonal into 1-inch slices. Insert spit rod 
through center of slices, leaving %-inch space be- 
tween each slice. If necessary, secure meat on spit 
with holding forks. Check balance by rotating spit 
in palms of hands. Arrange medium-hot coals at 
back of firebox; place foil drip pan under spit area. 
Combine % cup orange marmalade and 1 tea- 
spoon soy sauce. Cook bologna on rotisserie 30 min- 
utes, brushing frequently with orange sauce. 4 or 
5 servings. 
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There is a big difference between smoke cookery 
and the curing of meats and fish in smoke. Smoke 
curing is a method of preserving but not necessarily 
of cooking. For example, ham treated in a smoke- 
house still needs cooking after its slow aging in 
cool smoke is finished. What we are concerned with 
here, then, are the various methods by which the 
outdoor chef produces a smoky flavor in his food 
while he is cooking it. 

An easy and popular way to obtain the flavor of 
smoke is by artificial means—by adding a few 
drops of liquid smoke seasoning to a basting sauce 
or by sprinkling meat or fish with smoke-flavored 
salt and then cooking it over a fire that does not, 
itself, produce a smoky taste. 

However, classic smoke cookery calls for a smol- 
dering fuel that will produce an appetizing smoke 
flavor. And the word “appetizing” should be empha- 
sized. Smoke from burning fat adds only the taste 
of burned fat; smoke from resinous woods like pine 
produces a sharp acrid flavor that can be extremely 
unpleasant. Although oak, maple, nut and fruit 
woods are widely used and produce excellent re- 
sults, hickory is the favored choice of wood for 
smoke cookery. And many people add hickory chips, 
available in handy packages, to briquets to get that 
characteristic flavor. 

Whether the food and fire are close together in 
a covered barbecue unit or the food is hung in a 
chimney away from the fire to be cooked only in 
its hot smoke, as in a Chinese smoker (see page 63), 
the standard procedure is first to get the fire burn- 
ing with even, smokeless heat. Then the coals are 
arranged to suit the food and your grill. (Always 
follow any recommendations for covered cooking 
that accompany the grill.) Small, quick-cooking 
meats may be grilled directly over the coals. A roast 
that cooks for several hours, however, should be 
done over indirect heat. There are various ways to 
achieve indirect heat, depending on your grill. (See 
page 10.) Some have special coal compartments. 


Other units call for the use of the rotisserie for cov- 
ered cooking, in which case the coals are usually 
arranged at the back of the firebox. 

Regardless of the location of the coals, once they 
are in position, toss a handful or so of damp wood 
chips, damp hardwood sawdust or other suitable 
smothering materials over them. And continue to 
add the chips or sawdust at regular intervals 
throughout the cooking period to maintain the 
dense smoke. For proper smoking, give wood chips 
a 30-minute soaking before adding them to the hot 
coals. If they should catch fire, simply remove them 
with tongs and soak again. 

In most covered units, dampers are used to con- 
trol the heat and maintain an even cooking temper- 
ature. Opening the dampers will raise the tempera- 
ture; nearly closing them lowers it. And, of course, 
when cooking a roast, it will probably be necessary 
to add more fuel from time to time. 

Marvelous flavors can also be produced by partly 
smothering your fire with fresh herbs. The herbs 
may be added at regular intervals while cooking a 
big piece of meat. But when dealing with small 
meats, fish steaks or even a rather large fish, wait 
until near the end of the cooking period. About ten 
minutes or so before the food is done, put generous 
handfuls of the fresh herbs directly on the coals. 
Lower the lid and close all dampers, top and bot- 
tom. This method of driving the smoke of herbs 
quickly into food is widely used in California, where 
one species of the bay tree grows wild and so the 
fresh leaves are readily available. (Somewhat the 
same results can be achieved with dry bay leaves 
that have been soaked in water.) Fresh rosemary 
twigs are also good used in this fashion, as are fresh 
thyme, marjoram and mint. 

Although the smoky taste in your food will cer- 
tainly be less emphatic, you can add these smother- 
ing materials to the coals in an open brazier. Or let 
wide bands of aluminum foil, tucked around the 
grid or weighted down with stones, serve as a make- 
shift hood. 

Try your hand at smoke cookery with any of the 
following recipes—for appetizers, vegetables, meat, 
fish and poultry. We know you'll like them. And 
you'll find that this intriguing flavor will add a 
special plus to many other barbecue favorites, too. 


Tenderloin Orientale 


Tantalizing tidbits: pork and pineapple steeped in 
an exotic sauce, then roasted amidst hickory smoke. 


2 cloves garlic, crushed 
1 green onion, cut into 


1 can (1314 ounces) 
pineapple chunks, 


drained (reserve syrup) thick slices 
14 cup pineapple syrup 2 slices ginger root, 
14 cup dry sherry smashed 


2 pork tenderloins (10 to 
12 ounces each) 
1 cup honey 


2 tablespoons soy sauce 
2 tablespoons chili sauce 
14 teaspoon salt 


Combine all ingredients except tenderloins and 
honey. Place tenderloins in plastic bag or shallow 
glass dish. Pour pineapple mixture over meat. Fas- 
ten bag securely or cover dish with plastic wrap. 
Refrigerate 2 hours, turning tenderloins once. Soak 
wood chips in water about 30 minutes. Remove 
meat from marinade. Pour marinade into foil pan. 
Insert meat thermometer in tenderloin. Arrange hot 
coals around edge of firebox; place water-filled foil 
drip pan under roast area. Drain half of chips; add 
to hot coals. Place meat and pan of marinade on 
grill about 6 inches from coals; cover grill. Cook 
1% hours, turning meat every 15 minutes until 
desired degree of doneness. (Meat thermometer 
should register 185°.) At 30-minute intervals, add 
drained wood chips and, if necessary, hot coals to 
maintain smoke and even heat. During last 30 
minutes of grilling, brush meat with honey 4 times. 
To serve, cut tenderloins diagonally into %4-inch 
slices. Place a pineapple chunk on each slice and 
spear with a wooden pick. 24 appetizers. 
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Smoked Trout Appetizers 
The highlight of any hors d’oeuvre tray. 


1 large trout (3 to 4 2 slices bacon 
pounds) 1 lemon, thinly sliced 

Salt Buttered crackers 

2 tablespoons soy sauce 


Soak wood chips in water about 30 minutes. Re- 
move head and clean trout, if necessary. Sprinkle 
cavity of fish with salt and soy sauce. Lay a slice of 
bacon on each side of cavity; place lemon slices in 
center. Close opening with skewers; lace. Place fish 
on greased piece of wire mesh. Arrange hot coals 
around edge of firebox; place foil drip pan under 
cooking area. Drain half of chips; add to hot coals. 
Place fish on grill about 4 inches from coals; cover 
grill. Cook 1 to 1% hours, or until fish is tender 
and flakes easily with a fork. At 30-minute inter- 
vals, add drained wood chips and, if necessary, hot 
coals to maintain smoke and even heat. Remove 
bones from trout and cut into squares. Serve on 
buttered crackers. Trout may be prepared ahead 
and served chilled. 24 appetizers. 
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Smoked Cereal Mix 


1/4, teaspoon Worcester- 
shire sauce 

14, teaspoon garlic salt 

14 teaspoon celery salt 


114 cups Kix 

114 cups Cheerios 

2 cups pretzel sticks 

14 pound mixed nuts 

1%, cup butter or 
margarine, melted 


Soak wood chips in water about 30 minutes. Com- 
bine Kix, Cheerios, pretzel sticks and nuts. Form a 
pan, 18x12 inches, from double thickness heavy- 
duty aluminum foil; place cereal mixture in pan. 
Stir together remaining ingredients; pour over 
cereal mixture. Stir and salt lightly. Arrange hot 
coals around edge of firebox. Drain chips; add to 
hot coals. Place pan on grill about 4 inches from 
coals; cover grill. Cook 15 to 20 minutes. Makes 
6 cups. 


Smoky Snacks 


For enjoyment by the handful while your outdoor 
dinner cooks. 


Soak wood chips in water about 30 minutes. Form 
a pan, 18x12 inches, from double thickness heavy- 
duty aluminum foil. Measure 2 cups Whistles, 2 
cups Bugles and 2 cups Daisy*s into pan; stir to- 
gether. Arrange hot coals around edge. of firebox. 
Drain chips; add to hot coals. Place pan on grill 
about 4 inches from coals; cover grill. ee: 15 min- 
utes. Makes 6 cups. 
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Smoke-flavored Burgers 


A surprise burger—with a crunchy center of onion, 
a zippy sauce topper. Delicious in buns that are also 
flavored with smoke. 


1 can (8 ounces) tomato 1 teaspoon salt 


sauce 14 teaspoon pepper 

14% cup Worcestershire 14 teaspoon instant coffee 
sauce 14 cup chopped onion 

2 tablespoons butter or 1 pound ground beef 
margarine Smoked Buns (below) 


1 teaspoon sugar 

Soak wood chips in water about 30 minutes. Com- 
bine first 7 ingredients in saucepan; heat to boiling. 
Stir together 4% cup sauce mixture and the onion. 
Shape ground beef into 8 thin patties. Spread about 
2 tablespoons of onion mixture on half the patties. 
Top with remaining thin patties and seal edges. 
Arrange hot coals in bottom of the firebox. Drain 
chips; add to hot coals. Place patties on grill about 
4 inches from coals; cover grill. Cook 7 to 10 min- 
utes on each side. Brush patties with sauce; serve 
in Smoked Buns. 4 servings. 


Smoked Buns 


Butter 4 hamburger buns lightly. Place buns on grill 
when patties are turned. 


Minted Leg of Lamb 


In this unique recipe fresh mint leaves thrown on 
the hot coals impart a subtle flavor to the lamb. 


14 cup brown sugar 
(packed) 


1 teaspoon tarragon leaves 
1 teaspoon salt 
1% cup salad oil 1 teaspoon dry mustard 
1 teaspoon grated lemon 4- to 5-pound leg of 
peel lamb, boned, rolled and 
14 cup lemon juice tied 
3 tablespoons vinegar Fresh mint leaves 
14 cup chopped fresh 
mint leaves 


Mix sugar, oil, peel and juice, vinegar and next 4 
seasonings. Heat to boiling; reduce heat and sim- 
mer 5 minutes. Cool. Place lamb in plastic bag or 
shallow glass dish. Pour cooled marinade over 
meat. Fasten bag securely or cover dish with plastic 
wrap. Refrigerate 24 hours or longer, turning meat 
occasionally. Remove meat from marinade. Insert 
meat thermometer in roast. Arrange hot coals 
around edge of firebox; place water-filled foil drip 
pan under roast area. Add fresh mint leaves to hot 
coals. Place on grill about 4 inches from coals; 
cover grill. Cook 3 hours, or until meat is desired 
degree of doneness. (Meat thermometer should reg- 
ister 175°.) At 30-minute intervals, add fresh mint 
leaves and, if necessary, hot coals to maintain 
smoke and even heat. 8 servings. 


Paul Bunyan Frank 


Sausage just the right size for the fabled giant 
North Woods lumberman serves 12 regular-size 
woodsmen. Pictured on page 62. 


31,4- to 4-pound piece 
large bologna 


14, cup prepared mustard 
2 tablespoons Worcester- 


1 cup catsup shire sauce 
14 cup vinegar 14, to 4 teaspoon 
14 cup molasses Tabasco 


Soak wood chips in water about 30 minutes. Ar- 
range hot coals around edge of firebox; place foil 
drip pan under roast area. Remove casing from 
bologna. Mix catsup and remaining ingredients. 
Drain half of chips; add to hot coals. Place bologna 
on grill about 4 inches from coals; cover grill. Cook 
1% hours, basting bologna frequently with catsup 
mixture. At 30-minute intervals, add drained wood 
chips and, if necessary, hot coals to maintain smoke 
and even heat. Cut bologna into small pieces and 
serve with remaining sauce as appetizers. Or cut 
into slices and, if desired, serve with remaining 
sauce in individual French rolls. 12 to 15 servings. 
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Hickory Smoked Chicken 


Oranges and herbs in the cavity and the rosemary- 
butter baste add to the extraordinary flavor. 


6-pound roasting hen 

1 teaspoon poultry 
seasoning 

1 teaspoon crushed 
rosemary leaves 

1 orange, sliced 


1 cup chopped celery 
3 onions, quartered 
1 teaspoon crushed 
rosemary leaves 
14 cup butter or 
margarine, melted 


Soak wood chips in water about 30 minutes. Wash 
chicken and pat dry with paper towels. Rub cavity 
with poultry seasoning and 1 teaspoon crushed 
rosemary leaves. Stuff cavity with orange slices, cel- 
ery and onions. Close opening with skewers; lace. 
Tie legs securely to tail. Fasten neck skin to back 
with skewer. Lift wings up and over back; tie with 
string to hold securely. Insert meat thermometer in 
hen, making sure it does not touch fat or bone. Ar- 
range hot coals around edge of firebox; place foil 
drip pan under roast area. Drain half of chips; add 
to hot coals. Place hen breast side up on grill about 
4 inches from coals; cover grill. Stir 1 teaspoon 
rosemary into melted butter. Cook hen 3 to 3% 
hours or until tender, basting frequently with rose- 
mary butter. (Meat thermometer should register 
185°.) At 30-minute intervals, add drained wood 
chips and, if necessary, hot coals to maintain smoke 
and even heat. 8 to 10 servings. 


Puget Sound Smoked Salmon 


Such goodness—thick salmon slices smoke-roasted 
on a bed of citrus slices. 


2 limes, thinly sliced 

1 lemon, thinly sliced 

3 pounds fresh or frozen 
salmon steaks, 1 inch 
thick 


Soak wood chips in water about 30 minutes. Form 
a pan, 18x18 inches, from double thickness heavy- 
duty aluminum foil. Arrange lime and lemon slices 
in pan; place salmon steaks on slices. Combine but- 
ter and curry powder; pour over salmon. Sprinkle 
with salt and pepper. Arrange hot coals around 
edge of firebox. Drain chips; add to hot coals. Place 
foil pan on grill about 4 inches from coals; cover 
grill. Cook 40 to 50 minutes, or until fish flakes 
easily with a fork. If desired, garnish fish with lime 
wedges. 6 servings. 


14 cup butter or 
margarine, melted 

1 teaspoon curry powder 

14 teaspoon salt 

14 teaspoon pepper 
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Vegetables - 


Full o’ Smoke Ears Hickory Baked Potatoes “ 


Soak wood chips in water about 30 minutes. Re- Another delicious idea for the “under-cover” cook. 
move husks and silk from tender young sweet corn. 
Arrange hot coals around edge of firebox. Drain 
chips; add to hot coals. Place corn on grill about 
4 inches from coals; cover grill. Cook 15 to 20 min- 
utes, or until corn is tender. 


Soak wood chips in water about 30 minutes. For 
each serving, brush 1 large baking potato with oil. ~ 
Arrange hot coals around edge of firebox. Drain 
half of chips; add to hot coals. Place potatoes on 
grill about 4 inches from coals; cover grill. Cook 
2 hours. At 30-minute intervals, add drained wood = 


Smoky-good flavors mingle to produce an unusual dinner: chips and, if necessary, hot coals to maintain smoke 
Paul Bunyan Frank (page 61), and even heat 
Full o’ Smoke Ears and Hickory Baked Potatoes. 
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Especially for the Chinese Smoker 


Chinese Smoked Chicken 


Let this authentic and flavorful main dish inspire a 
Chinese party, complete with paper lanterns and 
mandarin coats. 


2- to 214-pound broiler- 
fryer chicken 
14 cup soy sauce 


14 cup honey 

14 teaspoon pepper 

Jf, teaspoon garlic salt 
Arrange hot coals in center of firebox in Chinese 
smoker; add hardwood. Close lid on firebox. Insert 
meat thermometer in chicken, making sure it does 
not touch bone. Suspend chicken by wires in chim- 
ney. Combine remaining ingredients. Cook 214 to 
3 hours, or until chicken is tender, basting chicken 
frequently with soy mixture. (Meat thermometer 
should register 185°.) At 30-minute intervals, add 
hardwood and hot coals to maintain smoke and 
even heat. 4 servings. 


Chinese Smoked Potatoes 


For each serving, scrub 1 baking potato; rub with 
butter. Arrange hot coals in center of firebox in 
Chinese smoker; add hardwood. Close lid on fire- 
box. Suspend potato by wires in chimney. Cook 
2 hours, or until potato is tender. At 30-minute in- 
tervals, add hardwood and hot coals to maintain 
smoke and even heat. 


One of the best pieces of equipment 
for smoke-cooking large pieces of meat 
is the Chinese smoker. Like all equip- 
ment for outdoor cooking, the smoker 
can range from a relatively simple make- 
shift unit to an elaborate brick structure 
with dampers, a grill section and the 
oven-chimney. Movable metal ones are 
also available and are very popular. Re- 
gardless of the trimmings, a Chinese 
smoker is basically L-shaped. The smoke 
from the hot fire rises up a flue or chim- 
ney set at one side of the firebox. The 
food, suspended in the heated chimney 
portion, cooks in the hot smoke rather 
than directly over the fire. 
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Chinese Smoked Ribs 


Of all the sparerib recipes, these smoked sweet-sour 
ribs are incomparable in flavor. 


1 rack spareribs, about 
314 pounds 

YZ, cup salad oil 

14 cup soy sauce 

1%, cup dry sherry or 
pineapple juice 


1 tablespoon brown sugar 
1 small onion, chopped 
1 clove garlic, crushed 


Place ribs in plastic bag or shallow glass dish. Com- 
bine remaining ingredients; pour over ribs. Fasten 
bag securely or cover dish with plastic wrap. Re- 
frigerate at least 8 hours or overnight, turning ribs 
occasionally. Remove ribs from marinade. Arrange 
hot coals in center of firebox in Chinese smoker; 
add hardwood. Close lid on firebox. Suspend ribs by 
wires in chimney. Cook 3 hours, or until meat is 
tender. At 30-minute intervals, add hardwood and 
hot coals to maintain smoke and even heat. 3 or 4 


servings. 
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A just-right barbecue sauce or marinade can make 
all the difference between an ordinary meal and an 
unforgettable one. A basting sauce, brushed on the 
meat as it cooks, adds its own special flavor and 
keeps the meat juicy and succulent. Hold up on 
basting with a tomato-y sauce or one high in sugar 
until the last half hour—such sauces burn easily. 
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A marinade flavors meat, and sometimes ten- 
derizes it, before cooking. Marinate in a tightly cov- 
ered nonmetal dish, and use tongs—never a fork— 
to turn the meat. Or use a large plastic bag; simply 
turn the bag to redistribute the marinade. We usu- 
ally recommend marinating for several hours in the 
refrigerator, but an hour or two may be enough 
time, and a whole day or night is not too long. 

When choosing from among these bastes, mar- 
inades and serve-with sauces, be sure to select one 
that will complement, not overpower, the meat. 


mtetng Sauces 


Steak Sauce, Eastern Style 
Men will like its robust flavor. 


14 cup vinegar 

2 tablespoons brown sugar 

1 tablespoon prepared 
mustard 

114 teaspoons salt 

1 teaspoon crushed 
tarragon leaves 

14 teaspoon pepper 


1 lemon, cut into thick 
slices 

1 medium onion, sliced 

14 cup red wine or 
apple juice 

14 cup butter 

2 tablespoons Worcester- 
shire sauce 


In small saucepan simmer all ingredients except 
wine, butter and Worcestershire sauce 20 minutes. 
Stir in remaining ingredients; heat to boiling. Baste 
steak. Makes 1 cup. 


Steak Sauce, Eastern Style 
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New Orleans Tomato Sauce 


With the rich, mellow flavor of molasses—here’s a 
sauce for beef, spareribs or lamb. 


1 can (15 ounces): tomato 
sauce 

1 envelope (7/10 ounce) 
onion salad dressing 
mix 


14 cup vinegar 

14 cup light molasses 
2 tablespoons salad oil 
1 teaspoon dry mustard 


Combine all ingredients in small saucepan. Cook 
and stir 3 minutes. Baste spareribs, beef or lamb 
during last half of cooking period. Makes about 
2 cups. 


New Orleans Tomato Sauce 


Smoky Sauce 
For beef. To add an unusual flavor. 


1 thin slice lemon 

1 slice onion 

14, cup catsup 

1 tablespoon Worcester- 
shire sauce 

34, teaspoon liquid smoke 


1 teaspoon brown sugar 

34 teaspoon salt 

14, teaspoon prepared 
mustard 

14 teaspoon pepper 

14 cup water 

2 tablespoons vinegar 

2 tablespoons butter or 
margarine 


Mix first 9 ingredients in small saucepan. Heat to 
boiling and simmer 20 minutes uncovered; strain. 
Add remaining ingredients. Heat to boiling. Baste 
beef during last half of cooking period. Makes 34 
cup. 


Pantry-shelf Barbecue Sauce 


For beef. Remember this sauce for your next spur- 
of-the-moment cookout. 


2 tablespoons Worcester- 
shire sauce 
2 tablespoons vinegar 


1 tablespoon butter or 
margarine, melted 
¥% teaspoon Tabasco 


Combine all ingredients; brush on both sides of 
hamburgers or steaks; let stand 15 minutes. While 
grilling, brush meat with sauce. Makes 4% cup. 


Rancho-red Sauce 


A simple—and simply delicious—sauce to enhance 
grilled beef, ham, pork or lamb. 


Melt contents of 1 jar (10 ounces) red currant jelly 
in small saucepan over low heat, stirring constant- 
ly. Blend in 2 tablespoons Worcestershire sauce. 
Baste ham, pork, lamb or beef during last 20 min- 
utes of cooking period. Serve remaining sauce hot. 
Makes 1 cup. 

Rancho-red Sauce 
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Sugar-sweet Basting Sauce 
Here’s how to give ham and pork a spicy glaze. 


2 tablespoons lemon juice 
1 teaspoon allspice 
1 teaspoon cinnamon 


14% cup brown sugar 
(packed) 

2 tablespoons salad oil 

2 tablespoons honey 


Combine all ingredients in small saucepan. Heat 
to boiling, stirring constantly. Baste ham or pork 
chops during last half of cooking period. Makes 
about ¥ cup. 


Sauce o’ Gold 


The sweetness of honey and the fragrance of rose- 
mary mingle with mustard in a versatile basting 
sauce. Perfect for ham, pork or lamb. 


Y4 cup prepared mustard 
14 cup honey 
1 teaspoon salt 


14 teaspoon crushed 
rosemary leaves 

14 teaspoon pepper 

Combine all ingredients. Baste lamb chops, pork 

chops or ham during last half of cooking period. 

Top with remaining sauce just before serving. 

Makes 1 cup. 


Sauce o’ Gold 
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Rainbow Glaze 


Green mint jelly and pink grenadine syrup are the 
“rainbow” ingredients that flavor pork or lamb. 


1 jar (8 ounces) mint- 
flavored apple jelly 
4% cup grenadine syrup 


14 cup vinegar 
1 teaspoon ginger 


Combine all ingredients in small saucepan; sim- 
mer about 5 minutes. Baste pork or lamb during 
last 30 minutes of cooking period. Just before serv- 
ing, brush again with sauce. Makes 14 cups. 


Orange Sauce 


For lamb or ham. This sauce really perks up the 
flavor of your meat. 


1 jar (10 ounces) red 
currant jelly 

1 teaspoon grated 
orange peel 

14 cup orange juice 


1 tablespoon prepared 
mustard 

1 teaspoon salt 

14 teaspoon pepper 


Combine all ingredients in saucepan. Simmer 5 
minutes, stirring constantly. Baste lamb or ham 
during last 30 minutes of cooking period. Makes 
about 1 cup. 


Sauce Parisian 
For chicken. Basting sauce par excellence. 


1 teaspoon garlic salt 
1 teaspoon onion salt 


14 cup salad oil 

1/4 cup vermouth or other 
dry white wine 

In small saucepan heat all ingredients to boiling. 

Baste chicken during last half of cooking period. 

Makes 1 cup. 
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Sparkle ’n Spice Barbecue Sauce 


A new variation on the tomato barbecue sauce 
theme. A generous recipe for a big hamburger or 


chicken grilling party. 


14 cup chopped onion 
1 clove garlic, crushed 
2 tablespoons salad oil 
1 can (1014 ounces) 


14 cup sugar 

2 teaspoons salt 

2 teaspoons seasoned 
pepper 


2 teaspoons allspice 
1 teaspoon mace 
14 teaspoon Tabasco 


tomato puree 
1 cup chili sauce 
1 cup vinegar 
1 bottle (7 ounces) 
ginger ale 
Cook and stir onion and garlic in oil until onion is 
tender. Add remaining ingredients; simmer 15 min- 
utes. Baste hamburgers or chicken during last half 
of cooking period. Makes 4 cups. 


Lemon Sauce 


For chicken or fish. A slightly different, snappy 
sauce. 


14 cup butter or 
margarine 

¥% clove garlic, crushed 

2 teaspoons flour 

14, cup water 

3 tablespoons lemon juice 


114 teaspoons sugar 

1 teaspoon salt 

14 teaspoon pepper 

Ym teaspoon poultry 
seasoning 

1% teaspoon Tabasco 


Melt butter in small saucepan. Add garlic; cook and 
stir a few minutes. Stir in flour; cook over low heat, 
stirring until mixture is bubbly. Remove from heat. 
Add remaining ingredients; cook over medium 
heat, stirring constantly, until mixture thickens 
and boils. Cool and refrigerate. Baste chicken or 
fish during cooking period. Makes 1 cup. 


Lemon Sauce 


Sauce Parisian 
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Marinades 


Herb Marinade 


For beef. Its flavor fulfills the promise made by its 
tantalizing aroma. 


14, cup chopped onion 

YZ cup lemon juice 

14 cup salad oil 

14 teaspoon salt 

YZ teaspoon celery salt 

14 teaspoon ground thyme 


14, teaspoon crushed 
oregano leaves 

YZ teaspoon rosemary 
leaves, crushed 

1 clove garlic, crushed 


Combine all ingredients. Marinate beef; reserve 
marinade. Baste meat with remaining marinade 
during cooking period. Makes 1 cup. 


Sweet ’n Pungent Marinade 


For beef or pork. Doubly good because it’s first a 
glaze, then a serve-with sauce. 


1 can (834 ounces) 
crushed pineapple 

1 medium onion, cut into 
slices and separated 

14 cup vinegar 

14 cup molasses 


14 cup soy sauce 

1 clove garlic, crushed 

14 teaspoon ginger 

14 teaspoon Tabasco 

1 can (8 ounces) tomato 
sauce 


Combine all ingredients except tomato sauce. Mar- 
inate pork chops, pork tenderloin or beef; reserve 
marinade. Grill meat. Pour marinade into saucepan 
during last 30 minutes of cooking period. Cook on 
side of grill, stirring occasionally, until mixture is 
reduced to 1 cup. Stir in tomato sauce; heat just to 
boiling. Serve with meat. Makes 31% cups. 


Riviera Marinade 
For steak. To challenge the steak connoisseurs. 


1 cup dry red wine 

1 cup salad oil 

2 tablespoons vinegar 
14 cup chopped green 


1 clove garlic, crushed 

1 tablespoon salt 

1 teaspoon pepper 

¥4 teaspoon dry mustard 


onions 14 teaspoon thyme 
1 tablespoon grated 14 teaspoon basil 
lemon peel 


Combine all ingredients. Marinate steak; reserve 
marinade. Baste steak with remaining marinade 
during cooking period. Makes 242 cups. 


Soy-Garlic Marinade 
For pork, beef, chicken. A sauce with character. 


1% cup salad oil 
14 cup soy sauce 
2 tablespoons catsup 


1 tablespoon vinegar 
14 teaspoon pepper 
2 cloves garlic, crushed 


Mix all ingredients. Marinate meat. Makes 34 cup. 


Teriyaki Sauce 
A famous favorite for pork, beef or chicken. 


Mix ¥% cup soy sauce, %4 cup honey, 14 teaspoon 
monosodium glutamate and 1 clove garlic, crushed, 
or 4% teaspoon ginger. Marinate meat. Makes %4 


cup. - 
Riviera Marinade A 
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Herb Marinade 


Oriental Marinade 
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Spiced Apple Marinade 


For pork chops. The often-wasted syrup from spiced 
apple rings is first a marinade, then a sauce. 


1 jar (14 ounces) spiced 
apple rings, drained 
(reserve syrup) 

14 cup white vinegar 

1/4, teaspoon salt 


1 medium green pepper, 
finely chopped 

1 tablespoon water 

2 teaspoons cornstarch 


Mix apple syrup, vinegar, salt and green pepper; 
marinate pork chops 8 hours or overnight. Remove 
meat from marinade; reserve marinade. Grill meat. 
Stir water into cornstarch. Mix with reserved mar- 
inade. Cook, stirring constantly, until mixture 
thickens and boils. Boil and stir 1 minute. Add ap- 
ple rings; heat through. Serve with grilled pork 
chops. Makes 14 cups. 


Oriental Marinade 


For chicken, spareribs or ham. The kumquat syrup 
adds an authentic Cantonese touch. 


1 can (1214 ounces) 14 cup orange juice 


kumquats 14 cup honey 
1 tablespoon grated 14 cup soy sauce 
orange peel 1/4, teaspoon ginger 


Drain kumquats, reserving 2 tablespoons syrup. 
Combine reserved kumquat syrup with orange 
peel, orange juice, honey, soy sauce and ginger. 
Marinate chicken, spareribs or ham. Baste with re- 
maining marinade during last half of cooking pe- 
riod. Garnish meat with kumquats. Makes 34 cup. 


Catsup-Curry Marinade 
For spareribs, chicken or lamb. Tangy .. . tasty. 


1 chicken bouillon cube 
YZ cup boiling water 

1 cup catsup 

1 tablespoon lemon juice 


114 teaspoons curry 
powder 
1 teaspoon pepper 


Dissolve bouillon cube in boiling water; stir in re- 
maining ingredients. Marinate spareribs, lamb or 
chicken; reserve marinade. Baste with remaining 
marinade during last half of cooking period. Makes 
2 cups. 


Tomato-Soy Marinade 
For lamb. With a whisper of garlic. 


14 cup tomato juice 
¥4 cup lemon juice 
2 tablespoons soy sauce 


1 tablespoon salt 
14 teaspoon garlic salt 


Combine all ingredients and marinate lamb. Makes 
1 cup. 


Princess Marinade 


For fish fillets. So named because it’s pretty and 
pink in color and delicate in flavor. 


34, cup rosé wine or 1/4, teaspoon monosodium 


apple juice glutamate 
14 cup lemon juice 14 teaspoon aromatic 
2 tablespoons instant bitters 


minced onion 


Combine all ingredients and marinate fish fillets 1 
to 2 hours. Makes 1 cup. 


Spiced Apple Marinade 


Princess Marinade 
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Creamy 
Cucumber Sauce 
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Serve-with Sauces 
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Creamy Cucumber Sauce 


For fish and seafood. Such fresh flavor and a wel- 
come change from tartar sauce. 


YZ, cup finely chopped 
pared cucumber 
14 cup dairy sour cream 


14 teaspoon salad 
seasoning 
14 teaspoon salt 


Combine all ingredients; chill. Serve with shrimp, 
lobster or grilled fish. Makes % cup. 


Cherry-Orange Sauce 


You can make this quick as a wink. It’s a sweet 
sauce and perfect served with ham or pork. 


1 can (1 pound 5 ounces) 
cherry pie filling 

1 teaspoon grated orange 
peel 


14 cup orange juice 
14 teaspoon nutmeg 


Combine all ingredients in saucepan; heat through, 
stirring constantly. Serve hot sauce with ham or 
pork. Makes 2% cups. 


Cherry-Orange Sauce 
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Orange-Mint Sauce 


For lamb and pork. Some like it hot, some like it 
cold—but everyone likes it! 


Combine 12 cup orange marmalade and % cup pre- 
pared mustard in small saucepan. Heat slowly, 
stirring constantly, until marmalade melts. Stir in 
Y4 cup chopped mint leaves. Serve warm or cold 
with lamb or pork. Makes about 1 cup. 


Tropical Sauce 


For chicken. This golden sauce—with a bit of 
crunch—makes a festive accompaniment. 


2 tablespoons butter 
or margarine 

1 tablespoon soy sauce 

1 teaspoon finely cut-up 
crystallized ginger 

1 can (6 ounces) frozen 
pineapple-orange juice 
concentrate 


1 can (834 ounces) 
crushed pineapple 
YZ, cup flaked coconut 
14 cup finely chopped 
macadamia nuts 


Melt butter in small saucepan. Add remaining in- 
gredients except nuts; heat to boiling. Reheat at 
serving time; stir in nuts. Serve with chicken. 
Makes 2 cups. 


Orange-Mint Sauce 


Tropical Sauce 
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Surprise Meatballs 


The surprise is a cocktail onion inside each minia- 
ture meatball. Have them ready for your guests to 
grill while they await the entrée. 


14 pound ground sirloin 
2 tablespoons grated 
Parmesan cheese 


2 tablespoons catsup 
14, teaspoon salt 
36 small cocktail onions 


Combine sirloin, cheese, catsup and salt; mix thor- 
oughly. Drain onions well on paper towels; pat dry. 
Shape meat mixture around each onion, making 
balls about twice as large as the onions. Place 3 or 
4 meatballs on each bamboo skewer. Chill. Place 
skewers on well-greased grill 2 inches from hot 
coals; cook 10 to 15 minutes, turning once. 9 to 12 
appetizers. 


“Rare ’n” to Go Steak Appetizers 


These bite-size steak sandwiches are similar in fla- 
vor to the famed raw steak tartare. 


14 pound ground sirloin 1/4 teaspoon salt 


1 egg 2 drops Tabasco 
1 green onion, finely Soft butter or margarine 
chopped 5 slices bread 


Mix meat, egg, onion, salt and Tabasco thoroughly. 
Butter one side of each bread slice. Cover unbut- 
tered side of bread with meat mixture. Carefully 
spread butter on meat mixture. Place bread side 
down on grill 2 inches from medium coals. Grill 12 
minutes, or until bread is toasted. Turn and grill 
14% minutes longer. Cut each bread slice into 9 bite- 
size pieces with kitchen shears. 45 appetizers. 


A main course from the grill does not a dinner 
make. What to serve with it? Certainly not a plain 
lettuce wedge. Not an uninspired vegetable. Make 
the whole meal a success, from appetizer to dessert. 
A word to the wise: Outdoor cooking can be tricky; 
don’t try to prepare an entire meal over the coals. 
Here, then, are outstanding selections for every 
course—some to be prepared in the kitchen, some 
to go along on the grill. They’re all sure to please. 


Appetizers 


Chicken Bites 


To be grilled ’til they're puffy and brown on an hi- 
bachi at the table. 


2 cans (434 ounces each) 
chicken spread 

2 tablespoons mayonnaise 
or salad dressing 

1 tablespoon parsley flakes 

2 teaspoons instant 
minced onion 


14 teaspoon crushed 
thyme leaves 

8 slices pumpernickel 
bread 


Mix all ingredients except bread thoroughly. Spread 
mixture on slices of pumpernickel. Place bread side 
down on grill 2 inches from hot coals. Grill 3 min- 
utes; turn and grill 3 minutes longer. With kitchen 
shears, cut each slice into 6 pieces; serve hot. 48 
appetizers. ; 


Shrimp en Brochette 


Delicious served with a hot mustard sauce and 
cocktail sauce. Pictured below. 


1 pound fresh or frozen 
shrimp, cooked 

6 to 8 bacon slices, cut 
in half 


If necessary, peel and devein shrimp. Wrap each 
shrimp in bacon slice; secure with wooden pick. If 
very small shrimp are used, wrap 2 or 3 together. 
Heat butter and lemon juice in small saucepan 
until butter melts. Grill bacon-wrapped shrimp on 
hibachi or in hinged grill 3 inches from hot coals 
15 minutes, turning and basting frequently with 
butter mixture, until the bacon is crisp. 12 to 16 
appetizers. 


14 cup butter or 
margarine 
Y4, cup lemon juice 
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Sweetbread Hors d’Oeuvres 


1 pound sweetbreads 14 teaspoon Tabasco 
1 teaspoon salt 12 slices bacon, cut in 
1 teaspoon vinegar half 


Rinse sweetbreads in cold water. Combine 1 quart 
water with salt and vinegar; heat to boiling. Add 
sweetbreads; reduce heat and simmer 35 minutes. 
Drain; rinse sweetbreads with cold water. Dry on 
paper towels. Remove tough membranes. Cut into 
bite-size pieces; sprinkle with Tabasco. Fry bacon 
2 minutes on each side. Wrap each sweetbread with 
a bacon slice; secure with wooden pick. Grill on 
hibachi or in hinged grill 2 inches from hot coals 
12 minutes, turning once, until bacon is crisp. 24 
appetizers. 


Fruited Salami Kabobs 
An unusual before-dinner treat—tart and tangy! 


48 pickled mushroom 
caps (about 6 ounces) 

14 cup butter or 
margarine, melted 


14 pound unsliced salami, 
cut into 14-inch cubes 
(48 cubes) 

14 small cantaloupe, 
pared and cut into 
34-inch cubes 
(48 cubes) 


Alternate salami, cantaloupe and mushrooms on 
bamboo skewers. Place on grill 2 inches from me- 
dium coals. Cook 5 to 6 minutes, turning once and 
basting frequently with butter. 24 appetizers. 
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Rumaki on the Hibachi 


6 chicken livers 
4 water chestnuts 


6 slices bacon 
Brown sugar 


Soy-Garlic Marinade 

(page 67) 
Cut chicken livers in half; cut each water chestnut 
into 3 slices. Pour Soy-Garlic Marinade over chicken 
livers and water chestnuts in bowl; marinate about 
4 hours. Drain; cut bacon slices in half. Wrap a 
piece of chicken liver and water chestnut in each 
bacon slice. Secure with wooden pick; roll in brown 
sugar. Grill on hibachi over hot coals. Cook 15 to 
20 minutes, turning often, until bacon is crisp. 12 
appetizers. 


Cheese Pastry Squares 
Crispy appetizers with smoky flavor. 


Prepare pastry for Two-crust Pie as directed on in- 
side wrapper of our pie crust sticks except—add 42 
cup shredded Cheddar cheese to crumbled sticks 
before mixing. Divide dough in half. On lightly 
floured cloth-covered board, roll each half into a 
rectangle, 15x10 inches; cut each rectangle in half. 
Place pastry strips directly on grill about 4 inches 
from medium coals; cover grill. If covered grill is 
not available, use a foil tent. Cook 35 to 40 minutes, 
or until pastry is golden brown. To serve, cut each 
strip into 6 appetizers. If hickory-smoked flavor is 
desired, add damp hickory chips to hot coals. 24 
appetizers. 


Easy Pizza Appetizers 


Teens go for these any time, all the time—so do 
adults. 


4 large slices salami 

2 long slices mozzarella 
cheese 

1 can (2 ounces) 
mushroom stems and 
pieces, drained 


14 cup canned pizza sauce 
8 slices day-old bread 
Soft butter or margarine 


Coarsely chop salami and cheese; mix with mush- 
rooms. Spread 1 tablespoon pizza sauce on each 
slice of bread. Spread 4 slices of the bread with 
salami mixture, making sure filling is spread to 
edge of bread. Top with remaining slices of bread, 
sauce side down. Generously butter both sides of 
sandwiches. Place in hinged sandwich grill. Grill 4 
inches from medium coals about 5 minutes on each 
side or until browned on both sides. Cut each sand- 
wich into 9 bite-size pieces with sharp knife or 
kitchen shears. 36 appetizers. 


Louisiana Boiled Shrimp 


Once you’ve tried these perfectly seasoned shrimp, 
you'll never serve plain boiled shrimp again. 


2 quarts water 

3 cups diced celery 

1 cup chopped onion 

2 lemons, quartered 

2 cloves garlic, crushed 
6 bay leaves 


1 tablespoon whole 
allspice 

2 teaspoons cayenne 
pepper 

3 pounds fresh or frozen 
raw shrimp (in shells) 


3 tablespoons salt 


Heat water to boiling in large kettle. Add all ingre- 
dients except shrimp. Simmer 15 minutes. Add 
shrimp; heat to boiling and simmer 5 minutes, or 
until shell turns pink and shrimp is tender. Remove 
from heat. Let shrimp stand 20 minutes in shrimp 
boil; drain. Peel off shell; remove black vein. Serve 
on cracked ice with favorite cocktail sauce. 6 to 8 
appetizer servings; 3 or 4 main-dish servings. 


Gazpacho 


It’s a soup, it’s a salad, it’s an appetizer—it’s cold 
and spicy gazpacho. 


2 cans (514 ounces each) 
tomato juice 

1 beef bouillon cube 

1 tomato, unpeeled and 
chopped (about 34 cup) 

14 cup chopped unpared 
cucumber 

2 tablespoons chopped 
green pepper 


2 tablespoons chopped 
onion 

2 tablespoons 
wine vinegar 

1 tablespoon salad oil 

14, teaspoon salt 

YZ teaspoon Worcester- 
shire sauce 

3 drops Tabasco 


Heat tomato juice to boiling; dissolve bouillon cube 
in juice. Stir in remaining ingredients; chill several 
hours. For accompaniments, fill small bowls with 
chopped unpeeled tomato, chopped unpared cu- 
cumber, chopped green pepper, chopped onion and 
herbed croutons; arrange on a tray. To serve, pour 
chilled soup into cups and sprinkle with accom- 
paniments. 6 servings. 
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‘Beverages 


Sparkling Tomato Juice 
Perfect appetizer for your next patio brunch. 


At serving time, pour 2 bottles (7 ounces each) car- 
bonated lemon-lime beverage and 1 can (8 ounces) 
tomato sauce into pitcher. Serve over ice cubes. 
6 servings. 


Grape Crush 


14 cup sugar 
1 quart ginger ale, chilled 
Cracked ice 


1 bottle (1 pint 8 ounces) 
grape juice, chilled 

1 cup orange juice, chilled 

14 cup lemon juice, chilled 


Combine all ingredients except ginger ale and ice; 
stir until sugar is dissolved. Just before serving, 
pour ginger ale down side of punch bowl or large 
pitcher; stir gently. Serve over cracked ice in tall 
glasses. 8 to 10 servings. 
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Citrus Cider 


4 cups apple cider, chilled 
14 cup sugar 
Fresh mint leaves 


2 cups orange juice, 
chilled 
1 cup lemon juice, chilled 


Combine juices and cider with sugar; stir until 
sugar is dissolved. Pour over ice cubes. Garnish 
each glass with mint leaves. 7 or 8 servings. 


Melonade 


Now you can drink your watermelon in this color- 
ful midsummer cooler. Pictured below. 

Lime ice 

Fresh mint leaves 
Maraschino cherries 


4 pounds watermelon 

14, cup sugar 

3 tablespoons lemon juice 

1 quart carbonated lemon- 
lime beverage 


Remove rind and seeds from watermelon. Puree 
melon with blender or rotary beater. Stir in sugar 
and lemon juice; chill thoroughly. To serve, pour 
about 13 cup puree mixture into tall glass; fill with 
carbonated beverage. Top with scoop of lime ice; 
garnish with mint leaves and cherries. (Or combine 
puree mixture and carbonated beverage in punch 
bowl or scooped-out watermelon half.) 12 servings. 
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Cranberry-Apple Cooler 


As pleasing to the palate as it is to the eye... a gen- 
erous recipe. 


6 cups water 

1 cup sugar 

1 quart cranberry cocktail 
2 cups apple juice 


1 cup orange juice 

1 cup strong black tea 

1 can (514 ounces) frozen 
lemon juice concentrate 


Heat water and sugar to boiling, stirring constantly 
until sugar is dissolved. Stir in remaining ingredi- 
ents. Chill. Serve in tall glasses. 15 servings. 


Pink Fruit Punch 


Chill 1 can (46 ounces) pineapple-grapefruit drink, 
1 quart cranberry cocktail and 1 quart ginger ale. 
Combine just before serving. Serve over ice in tall 
glasses. 14 servings. 


Sparkling Punch 
Pictured below. 


1 can (6 ounces) frozen 
grape juice concentrate 

1 can (6 ounces) frozen 
orange juice concentrate 


1 can (6 ounces) frozen 
lemonade concentrate 

4 cups water 

1 quart ginger ale, chilled 

Combine all ingredients except ginger ale; chill sev- 

eral hours. At serving time, slowly pour in ginger 

ale. Serve over cracked ice. If desired, garnish with 

frosted Tokay grapes. 10 to 12 servings. 


Lemonade 


Stir together 3 cups water, 1 cup lemon juice (about 
4 lemons) and ¥% cup sugar. Pour over ice. Makes 
1 quart. 


MINTED LEMONADE—Prepare Lemonade (above) 
except—place bruised fresh mint leaves in glasses 
before pouring in lemonade. Garnish with mint. 


Pink LEMONADE—Prepare Lemonade (above) ex- 
cept—add 2 teaspoons grenadine syrup and a little 
red food coloring. 


LIMEADE—Prepare Lemonade (above) except—sub- 
stitute lime juice (about 10 limes) for lemon juice 
and increase sugar to 3% cup. 


Persian Tea Punch 
Spicy, fragrant, refreshing. Pictured on page 38. 


3 cups water 
3 orange pekoe tea bags 
1 teaspoon whole allspice 
14 cup sugar 


Y4 cup orange juice 
3 tablespoons lemon juice 
Fresh mint leaves 


Heat water to boiling; remove from heat. Add tea 
bags and allspice. Cover and let stand 5 minutes. 
Remove tea bags; stir in sugar. Chill. Just before 
serving, remove allspice and stir in fruit juices. 
Serve over ice. Garnish with mint. 4 or 5 servings. 


Frosty Mocha 


A fluffy milk shake—for summer suppers when 
you'd like to drink your dessert. 


In small mixer bowl beat 24% cups chilled strong 
coffee, 1 pint softened vanilla ice cream, % cup 
chocolate syrup and % teaspoon aromatic bitters 
until smooth. Pour into small ice-frosted glasses. 
8 servings. 


Coffee a la Mode 


Fill mugs about 34 full with steaming-hot strong 
coffee. Add a small scoop of vanilla or coffee ice 
cream. Serve at once. (1 pint of ice cream is enough 
for about 6 servings.) 
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Blue Cheese Bread 


Here’s another evidence of the impact this tangy 
French-born cheese has made on American cookery. 


4% cup soft butter 

14 cup crumbled blue 
cheese 

1 loaf (1 pound) French 
bread 


Blend butter and blue cheese thoroughly. Cut loaf 
into 1-inch slices. Spread butter mixture on slices. 
Reassemble loaf; spread remaining butter mixture 
over top of loaf and sprinkle with Parmesan cheese. 
Wrap in 28x18-inch piece of heavy-duty aluminum 
foil; seal securely. Heat on grill 4 inches from me- 
dium coals 15 to 20 minutes, turning once. Makes 
24 slices. 


2 tablespoons grated 
Parmesan cheese 


Hot Bread Indienne 


This excitingly different bread combines crunchy 
peanuts and plump raisins with curry. It’s an exotic 
accompaniment for barbecued meats, particularly 
good with chicken. 


34 teaspoon curry powder 
1 loaf (1 pound) raisin 
bread, sliced 


¥4 cup crunchy peanut 
butter 

14 cup mayonnaise or 
salad dressing 


Mix peanut butter, mayonnaise and curry powder; 
spread mixture on one side of each slice of bread. 
Reassemble loaf with spread sides together. Wrap 
loaf securely in 18x15-inch piece of heavy-duty 
aluminum foil. Place on grill 5 inches from medium 
coals. Heat about 6 minutes on each of the four 
sides for a total of 25 minutes. Makes 16 slices. 


Spicy English Muffins 


Crisp and crunchy . . 
salads. 


. just right with summer 


¥% cup soft butter or 
margarine 
1 teaspoon chili powder 


YZ teaspoon onion salt 

4 large English muffins, 
split 

Combine butter and seasonings; spread on cut sur- 

face of muffins. Place muffins buttered side up on 

grill 4 inches from hot coals. Grill 3 minutes on 

each side or until golden brown. Makes 8 slices. 


Muffins en Brochette 


Bake muffins as directed on our wild blueberry or 
corn muffin mix package. When muffins are cool, 
wrap in aluminum foil until ready to serve. Arrange 
muffins on a skewer; toast over medium coals until 
slightly browned and heated through. Makes about 
12 muffins. 


Parmesan Slices 
An ideal addition to any outdoor meal. 


6 slices French or Vienna 
bread, 1 inch thick 
1 tablespoon poppy seed 


14 cup soft butter 
14 cup grated Parmesan 
cheese 


Blend butter and cheese. Spread both sides of bread 
slices with butter mixture; sprinkle with poppy 
seed. Place on grill 4 inches from medium coals. 
Toast 5 to 6 minutes on each side or until golden 
brown. Makes 6 slices. 
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Hot Bread in Foil 


Slice 1-pound loaf French bread (1-inch slices) or 
Vienna bread (14-inch slices) or split 8 large indi- 
vidual club rolls. Spread generously with one of the 
Butter Spreads (below). Reassemble loaf or rolls 
and wrap in heavy-duty aluminum foil (a 28x18- 
inch piece of foil is just right for loaf); seal secure- 
ly. Heat on grill 4 inches from medium coals 10 to 
12 minutes for rolls, 15 to 20 minutes for loaf, turn- 
ing once. Makes 24 to 28 slices or 8 rolls. 


Butter Spreads 


Cream 42 cup (% pound) soft butter or margarine 
with one of the following: 


GaRLIC—1 medium clove garlic, crushed. 


TARRAGON—1 teaspoon crushed tarragon leaves 
and %4 teaspoon paprika. 


ONION—2 tablespoons minced onion or snipped 
chives. 


HeErRB-CHEESE—2 teaspoons snipped parsley, 12 
teaspoon crushed oregano leaves, 2 tablespoons 
grated Parmesan cheese and ¥% teaspoon garlic 
salt. 


HERB-LEMON—2 teaspoons lemon juice and 1 table- 
spoon freshly minced herbs or 1 teaspoon dried 
herbs and dash salt. 


SEEDED—1 to 2 teaspoons celery, poppy, dill or 
sesame seed. 


Hickory-Cheese Loaf 


Especially for cheese lovers. Pictured opposite with 
Brussels Sprouts Salad (page 85). 


1 loaf (1 pound) French 1 tablespoon snipped 


bread parsley 

Y4 cup soft butter or 14, teaspoon hickory 
margarine smoked salt 

1 cup shredded natural 2 teaspoons Worcester- 
sharp Cheddar cheese shire sauce 


(4 ounces) 


Cut bread diagonally into 1-inch slices. Mix remain- 
ing ingredients; spread on slices. Reassemble loaf 
and wrap securely in 28x18-inch piece of heavy- 
duty aluminum foil. Place on grill 4 inches from 
medium coals. Heat 15 to 20 minutes, turning once. 
6 to 8 servings. 
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Cheese Twists 


14 cup shredded process 
American cheese 
Salt and paprika 


YA, cup milk 

1 cup Bisquick 

14 cup soft butter or 
margarine 


Heat oven to 450°. Add milk to Bisquick all at once; 
stir with fork into a soft dough. Beat dough vigor- 
ously 20 strokes, until stiff and slightly sticky. Roll 
dough around on cloth-covered board lightly dusted 
with flour to prevent sticking. Knead gently 8 to 10 
times to smooth up dough. Roll dough into a rec- 
tangle, 12x6 inches. Spread with butter and cheese. 
Roll up like a jelly roll; fold ends to center; roll out 
again, 4% inch thick. Cut into narrow strips, about 
5 inches long. Twist. Place on greased baking sheet. 
Sprinkle with salt and paprika. Bake 6 to 8 min- 
utes. Makes about 18 twists. 


CARAWAY-CHEESE TwistTs—Follow recipe above 
except—sprinkle caraway seed over cheese before 
rolling dough like jelly roll. 


Italian Breadsticks 


Caraway, poppy, celery 
or sesame seed or 
garlic salt 


1 package active dry yeast 

34, cup warm water (105 
to 115°) 

214 cups Bisquick 

14 cup butter or 
margarine, melted 


Dissolve yeast in warm water. Mix in Bisquick; beat 
vigorously. Turn dough onto surface well dusted 
with Bisquick. Knead until smooth, about 20 times. 
Divide dough into 16 equal parts. Roll each piece 
between hands into pencil-like strip, 8 inches long. 
Spread part of butter in oblong pan, 13x9x2 inches. 
Place strips of dough in pan. Brush tops with re- 
maining butter; sprinkle with seed or garlic salt. 
Cover and let rise in warm place (85°) until light, 
about 1 hour. 

Heat oven to 425°. Bake breadsticks 15 minutes 
or until light golden brown. Turn off oven; allow 
breadsticks to remain in oven 15 minutes to crisp. 
Makes 16 breadsticks. 
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Cheese Loaf 
Pictured on page 121. 


1 package active dry yeast 

14 cup warm water (105 
to 115°) 

14 cup lukewarm milk, 
scalded then cooled 

14 teaspoons sugar 

1 teaspoon salt 

14 cup butter or 
margarine 


3 eggs 

234 cups Gold Medal 
Flour* (regular or 
Wondra) 

1 cup diced natural 
Cheddar cheese 
(about 8 ounces) 


Dissolve yeast in warm water. Combine dissolved 
yeast, milk, sugar, salt, butter, eggs and half the 
flour in large mixer bowl. Beat 10 minutes medium 
speed on mixer. Blend in remaining flour with 
spoon until smooth. Cover with cloth and let rise in 
warm place (85°) until double, 1 to 2 hours. 

Punch down; cover and refrigerate overnight. 
Punch down; form flat ball. Knead in cheese until 
well distributed. Form round ball; place in greased 
8-inch pie pan. Let rise until double, 1 to 2 hours. 

Heat oven to 375°. Bake 30 minutes. Makes 1 
round loaf. 


*If using Self-Rising Flour, omit salt. 


French Bread 
With a fine feathery texture and golden crust. 


114 teaspoons salt 

4 cups Gold Medal Flour* 
(regular or Wondra) 

Egg White Glaze (below) 


In mixing bowl dissolve yeast in warm water. Stir 
in shortening, salt and half the flour until dough is 
easy to handle. Add remaining flour; mix with 
hand. Turn onto lightly floured board; knead until 
smooth and elastic, about 5 minutes. Round up in 
greased bowl; cover with towel. Let rise in warm 
place (85°) until double, 142 to 2 hours. Test for 
rising: Stick 2 fingers in dough; if holes remain but 
top stays smooth, dough is ready. Punch down; roll 
into an oblong, 15x10 inches. Roll up tightly; seal 
edge. With hands, roll to taper ends. Place on light- 
ly greased baking sheet. Make slashes 2 inches 
apart on top. Let rise uncovered about 1 hour. 

Heat oven to 375°. Fill loaf pan, 9x5x3 inches, 
with water; place on top shelf in oven 30 minutes 
before baking. Brush loaf with cold water. Bake 20 
minutes. Brush loaf with Egg White Glaze. Return 
to oven and bake 25 to 30 minutes longer until 
golden. Makes 1 loaf. 


1 package active dry yeast 

114, cups warm water 
(105 to 115°) 

3 tablespoons shortening 


*Do not use Self-Rising Flour in this recipe. 
Egg White Glaze 


Mix 1 egg white and 2 tablespoons water in small 
bowl. 


FRENCH RotLts—Prepare dough for French Bread 
(above) except—after punching down dough, di- 
vide into 16 equal parts. Shape into rolls; place 242 
inches apart on ungreased baking sheet sprinkled 
with cornmeal. Let rise uncovered 30 minutes. 

Heat oven to 425°. Fill loaf pan, 9x5x3 inches, 
with water; place on top shelf of oven 30 minutes 
before baking. Brush rolls with cold water. Bake 25 
to 30 minutes or until brown. Remove from oven; 
brush with cold water. Cool quickly in draft from 
open window or fan, Do not store in covered con- 
tainer. Makes 16 rolls. 
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Speedy Baked Beans 
A favorite hot dish for summer cookouts. 


6 slices bacon, diced 

1 cup minced onion 

3 cans (1 pound 3 ounces 
each) baked beans 
(with pork) 

Heat oven to 350°. Cook and stir bacon and onion 

until bacon is crisp. Stir in remaining ingredients; 

pour into 2-quart casserole. Bake uncovered 45 min- 

utes, or until beans are heated through. 8 servings. 


114 teaspoons prepared 
mustard 
YZ, cup chili sauce 


Green Beans with Mushrooms and Onions 


Salt and pepper 

1 package (4 ounces) 
frozen French fried 
onions or 1 can (314 
ounces) French fried 
onions 


2 packages (10 ounces 
each) frozen French- 
style green beans 

1 can (4 ounces) 
mushroom stems and 
pieces, drained 

14 cup butter or 
margarine 


Place frozen blocks of beans side by side on 18-inch 
square of double thickness heavy-duty aluminum 
foil. Top with mushrooms, butter and seasonings. 
Wrap securely in foil. Cook on medium coals 10 to 
20 minutes or on grill 3 inches from hot coals 30 
to 40 minutes or until tender, turning 2 or 3 times. 
Wrap frozen French fried onions in foil; 5 minutes 
before beans are done, place on grill. To serve, place 
onion rings on beans. (Canned onion rings will 
warm on the hot beans.) 6 servings. 


Green Beans Rio 
With a suggestion of sweet and sour. 


1 tablespoon sugar 
1 tablespoon vinegar 
1 tablespoon water 
34, teaspoon salt 

¥% teaspoon pepper 


1 package (9 ounces) 
frozen cut green beans, 
Partially thawed 

4 slices bacon, crisply 
fried and crumbled 

14, cup chopped celery 

1 green onion (with top), 
chopped 


Break beans apart. Place beans, bacon, celery and 
onion on 18x12-inch piece of double thickness 
heavy-duty aluminum foil. Wrap food in foil, leav- 
ing one side open. Combine remaining ingredients 
and pour into foil packet; seal securely. Place on 
grill 4 inches from medium coals. Cook, turning 
once, 25 to 30 minutes, or until beans are tender. 
3 or 4 servings. 


Nippy Beets 


Flavorful . . . colorful—a pleasant change from the 
usual. 


1 can (1 pound) sliced 
beets, drained (reserve 
1 tablespoon liquid) 

1 tablespoon instant 
minced onion 


1 teaspoon salt 

1 tablespoon butter or 
margarine 

2 teaspoons horseradish 


Place beets on 18x12-inch piece of double thickness 
heavy-duty aluminum foil. Sprinkle with onion, re- 
served liquid and the salt; dot with butter and 
horseradish. Wrap securely in foil. Cook 4 inches 
from medium coals 15 minutes, turning once. 3 or 
4 servings. 
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Outdoor Creamy Cabbage 


A vegetable you'd never have thought of cooking 
outdoors, all creamed in individual servings. 


For each serving, place 1 cup chopped cabbage on 
10-inch square of heavy-duty aluminum foil. Sea- 
son with salt and pepper and dot with 12 tablespoon 
butter or margarine. Wrap in foil, leaving one side 
open. Pour in 1 tablespoon light cream. Seal packet 
securely. Cook 4 inches from hot coals 30 minutes, 
turning once, or until cabbage is tender. 


Grilled Sweet Carrot Sticks 


Sweet carrots complement ham or pork; the herbed 
variation is good with lamb. A recipe to remember 
when camping. 


8 to 10 large carrots, 14 teaspoon salt 


pared Dash pepper 
2 tablespoons butter or 14 cup brown sugar 
margarine (packed) 


Cut carrots into sticks. Place on double thickness 
heavy-duty aluminum foil. Add butter, salt and pep- 
per. Wrap securely in foil. Roast on medium coals 
30 to 40 minutes or on grill 3 inches from hot coals 
1 hour or until soft. Just before serving, sprinkle 
brown sugar over hot carrots. (Heat of the carrots 
will melt the sugar.) 6 servings. 


HERB-SEASONED GRILLED CARROTS—Follow recipe 
above except—sprinkle carrots lightly with dill 
weed or crushed thyme leaves before wrapping; 
omit brown sugar. 


Roast Corn 


Juicy, buttery roasted sweet corn is almost a meal 
in itself. No one ever seems to get enough or tire of 
it during its brief season. Get young tender corn 
straight from the field if you possibly can. 


Corn Roasted on Grill over Coals 


Remove large outer husks; turn back inner husks 
and remove silk. Spread corn with soft butter. Pull 
husks back over ears, tying with fine wire. Roast on 
grill 3 inches from hot coals 20 to 30 minutes, turn- 
ing frequently. Serve with salt, pepper and butter. 


Corn Roasted in Foil on Coals 


WitH Husxks—Remove large outer husks; turn 
back inner husks and remove silk. Spread corn with 
soft butter. Pull husks back over ears. Wrap each 
ear securely in heavy-duty aluminum foil, twisting 
ends to make handles for turning. Roast corn di- 
rectly on medium coals 10 to 15 minutes, turning 
once. 


WitHout Husks—Remove husks and silk. Place 
each ear on piece of heavy-duty aluminum foil. Add 
1 tablespoon butter and 1 ice cube (or about 2 table- 
spoons water). Wrap securely in foil, twisting ends 
to make handles for turning. Roast corn directly on 
medium coals 10 to 15 minutes, turning once. 


Eggplant “Combo” 


Like to toss salads? Try your hand at tossing this 
combination of vegetables. Pictured at left. 


1 eggplant (about 114 14 teaspoon crushed 


pounds) oregano leaves 
1 green pepper, coarsely 2 medium tomatoes, 
chopped cut up 


1 medium onion, coarsely 
chopped (about 1 cup) 

1 tablespoon butter or 
margarine 


YZ teaspoon salt 
l% teaspoon pepper 


Wash and prick surface of eggplant. Place green 
pepper, onion, butter and oregano on 18x12-inch 
piece of double thickness heavy-duty aluminum 
foil. Wrap securely. Place eggplant and foil packet 
directly on hot.coals. Cook 10 to 15 minutes, turn- 
ing eggplant once. (Eggplant will feel soft and skin 
will blacken.) Remove eggplant to chopping board; 
cut in half and scoop out pulp. Coarsely chop pulp. 
Combine with green pepper and onion mixture. 
Toss with tomatoes, salt and pepper. Serve imme- 
diately. 4 to 6 servings. 


Mushrooms in Butter 


Wash and trim 4% pound fresh mushrooms; slice, 
if desired. Spread mushrooms on heavy-duty alu- 
minum foil; dot with 114 tablespoons butter. Wrap 
securely in foil. Place on grill 3 inches from hot 
coals. Cook sliced mushrooms 15 minutes; whole 
mushrooms 20 minutes; turn often. Serve with 
steak. 2 generous or 4 average servings. 


Mushrooms Lyonnaise 


Take down the “For Steak Only” sign and try these 
buttery mushrooms with other cuts of beef or with 
lamb. 


2 tablespoons instant 
minced onion 

14 cup water 

1 pound fresh 
mushrooms, washed, 
trimmed and sliced 


2 tablespoons snipped 
parsley 

14, teaspoon salt 

14, teaspoon pepper 

14 cup butter or 
margarine 


Mix onion and water. Place mushrooms on 18-inch 
square of double thickness heavy-duty aluminum 
foil; sprinkle with onion mixture, parsley, salt and 
pepper. Dot with butter. Wrap securely in foil. Place 
on grill 5 inches from medium coals; cook 10 min- 
utes on each side. 6 servings. 


Roast Onions 


Here are two good and easy ways to cook whole on- 
ions outdoors. And they have a taste so different 
from those done in the kitchen that they seem al- 
most like another vegetable. Plan on one onion for 
each serving. Pictured above with Grilled Ham- 
burger “Steaks” (page 32). 


Roasted Bermuda Onions 


Choose large onions of uniform size. Place washed 
onions on low coals or on grill 3 to 4 inches from 
medium coals. Cook, turning occasionally, 30 to 45 
minutes or until tender. To serve, squeeze the sweet, 
yellow “heart” out of the blackened crust. 


Onions Roasted in Foil 


For each serving, wash and cut stem end from one 
medium onion. Cut each onion into quarters, not 
cutting completely through. Place each onion on 
9-inch square of heavy-duty aluminum foil. Pour 
¥Y teaspoon Worcestershire sauce over onion or 
brush top with liquid smoke. Wrap securely in foil. 
Cook on medium coals 30 minutes or on grill 3 
inches from hot coals 45 to 60 minutes, turning at 
10-minute intervals. Onions are done when soft to 
touch with tongs or asbestos-gloved thumb. To 
serve, remove outer skin of onion. 
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Peas Almondine in Foil 


Peas with a French accent, to cook outdoors along 
with your meat or fish. 


2 packages (10 ounces 
each) frozen peas 
14 cup slivered almonds 


2 tablespoons butter 
Salt and pepper 


Place frozen blocks of peas side by side on 18-inch 
square of double thickness heavy-duty aluminum 
foil. Top with almonds and butter. Sprinkle with 
salt and pepper. Wrap securely in foil. Cook on 
medium coals 18 to 20 minutes or on grill 3 inches 
from hot coals 30 to 35 minutes or until tender, 
turning once. Just before serving, top with chopped 
pimiento, if desired. 6 servings. 


Foil-grilled Peppers 
Adult fare .. . appealing in aroma and appearance. 


Remove stems, seeds and membranes from 6 me- 
dium green peppers. Place each pepper on double 
thickness heavy-duty aluminum foil. Fill peppers 
with Chili Stuffing (below) or 1 can (24 ounces) 
Spanish rice. Wrap securely in foil. Cook on me- 
dium coals 15 to 20 minutes or on grill 3 to 4 inches 
from hot coals 30 to 40 minutes, turning once. 6 
servings. 


Chili Stuffing 


Combine 1 can (15 ounces) chili beans, drained, 
34 cup catsup and 4% cup whole kernel corn. 


Lemon-tart Potatoes 
A natural menu-mate for barbecued fish. 


4 large potatoes, pared 
and cubed 

14 cup butter or 
margarine, melted 

14 cup lemon juice 

2 teaspoons salt 

1 teaspoon grated lemon 
peel 


14 teaspoon nutmeg 

14 teaspoon coarsely 
ground pepper 

1 green onion (with top), 
chopped 


Cook potato cubes in boiling salted water just until 
tender. Combine remaining ingredients; toss gently 
with potatoes. Spoon onto 20x14-inch piece of dou- 
ble thickness heavy-duty aluminum foil. Wrap se- 
curely in foil. Let stand at room temperature 1 hour. 
Place on grill 4 inches from medium coals. Cook 
30 minutes, turning once. 4 to 6 servings. 


Potatoes Roasted on the Coals 


Do you remember a glorious feast from childhood 
—a rocky charred nubbin of potato raked from an 
empty lot or seashore fire? Many adults love to re- 
capture this taste—and a delicious one it is. 


Choose medium to large white baking potatoes, 
sweet potatoes or yams. Place scrubbed potatoes 
directly on medium coals. Roast, turning occasion- 
ally, 45 to 60 minutes or until tender. To serve, 
crack off the charred casing and serve the mealy 
smoke-flavored “heart” with lots of butter. 


Potatoes Roasted in Foil 


Choose medium sweet potatoes, yams or white bak- 
ing potatoes. Scrub potatoes and rub skins with sal- 
ad oil or butter. Wrap each potato securely in heavy- 
duty aluminum foil. Roast potatoes on medium 
coals 45 to 60 minutes or on grill 3 inches from hot 
coals about 1 hour, turning frequently. Potatoes are 
done when soft to touch with asbestos-gloved 
thumb. To serve: make crosswise slits through foil 
and potato, fold back foil and squeeze gently until 
potato pops up through opening. Pass butter, salt 
and pepper. 


Zesty Grilled Potatoes 


Spicy, crisp and golden brown. Like eating hot 
super-size potato chips. Pictured on page 23. 


4 medium unpared 
potatoes 

1/4 cup bottled Italian 
dressing 


1 teaspoon salt 
14 teaspoon pepper 


Scrub potatoes; cook in skins just until tender, 
about 30 minutes. While hot, cut unpeeled potatoes 
diagonally into %-inch slices. Place in shallow 
glass dish; pour dressing over hot slices. Let stand 
1 hour, turning slices once. Remove potatoes from 
dressing; place on grill 3 inches from hot coals. 
Grill 8 to 10 minutes on each side until golden 
brown; season with salt and pepper after turning. 
4 to 6 servings. 
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Roast Potatoes and Onions 


For each serving, pare 1 baking potato. Slice 1 inch 
thick; brush with melted butter and season with 
salt. Cut 1-inch slices of onion. Reassemble each 
potato with onion slices between slices of potato on 
double thickness heavy-duty aluminum foil. Brush 
top with melted butter; sprinkle with salt and pep- 
per. Wrap securely in foil. Roast directly on medi- 
um coals about 45 minutes, turning frequently. 
Serve in foil. 


Grilled Frozen Potato Products 


Any of the many frozen potato products, such as 
French fries, shredded potato patties, rissoles and 
potato puffs, are delicious cooked out of doors. 
Wrap in heavy-duty aluminum foil with 1 table- 
spoon butter, salt and pepper to taste. Cook 4 to 5 
inches from hot coals 20 to 25 minutes, turning 
once, until foil package is soft to touch with asbes- 
tos-gloved thumb. 


Cajun Fried Yams 


Cook 2 pounds yams or sweet potatoes in boiling 
salted water 20 to 25 minutes or just until tender; 
cool. Peel; slice % inch thick. Heat 2 tablespoons 
butter or bacon drippings in 10-inch skillet on grill. 
Place single layer of potato slices in skillet. Cook 5 
to 8 minutes on each side or until golden brown. 
Remove from skillet; sprinkle immediately with 
granulated sugar. Cover to keep warm. Repeat pro- 
cedure with remaining potatoes. 4 to 6 servings. 
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Stuffed Acorn Squash 


Stuffed with a caramel-like mixture of apples and 
nuts. Excellent with pork or turkey. 


Select 3 medium acorn squash. Cut in half; remove 
seeds. Place each half on double thickness heavy- 
duty aluminum foil. In each half place %4 cup 
chopped apple, 2 tablespoons chopped walnuts and 
2 teaspoons brown sugar. Top each shell with 1 
tablespoon butter. Wrap securely in foil. Cook on 
medium coals 40 to 50 minutes or on grill 3 inches 
from hot coals about 1 hour, turning once. Squash 
is done when soft to touch with asbestos-gloved 
thumb. 6 servings. 


RoAsTED AcoRN SQuAsH HALvEes—Follow recipe 
above except—omit apple and walnuts. (Pictured 
on page 28 with Peanutty Pork Chops.) 


Squash with Honey-Chili Sauce 


Allow one acorn squash for two servings. Place 
whole squash directly on low coals. Roast 1 hour, 
turning occasionally. Outside of squash will char 
but inside will be moist and tender. When done, 
split and remove seeds. Serve hot with Honey-Chili 
Sauce (below). 


Honey-Chili Sauce 


14 cup butter or 
margarine, melted 

14, cup honey 

3 tablespoons sweet chow 
chow 


1 tablespoon chili powder 
1 clove garlic, crushed 

1 teaspoon salt 

¥Y% teaspoon pepper 

¥y teaspoon nutmeg 


Mix all ingredients; serve warm or cold. Makes 
about 1 cup, enough for 8 servings. 
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Outdoor Pilaf 


The perfect accompaniment for lamb or beef . . . 
adapted from the Middle East. The fluffy, tender 
rice has a rich nutty flavor. 


1% cup raisins 
2 tablespoons toasted 
slivered almonds 


14 cup butter 

1 cup uncooked regular 
long-grain rice 

1 clove garlic, crushed 

214 to 3 cups beef 
bouillon 


Heat butter in heavy 9-inch skillet on grill. Add rice 
and garlic. Cook and stir until rice is orange col- 
ored. Remove from heat; add bouillon. Cover (if 
skillet has no lid, fit piece of heavy-duty aluminum 
foil securely around edge); cook 30 minutes. Add 
additional bouillon if rice seems dry. Cook 15 to 
20 minutes longer, or until liquid is absorbed and 
rice is tender. Remove from heat; uncover and 
sprinkle with raisins and almonds. Serve immedi- 
ately. 4 servings. 


Cheese-grilled Tomatoes 


Whether served as a vegetable or as a garnish, these 
tomatoes will add a bright touch to your barbecue. 
Pictured on page 33. 


4 large or 8 medium firm 
tomatoes 

114, teaspoons salt 

14 cup dry bread crumbs 


14 cup crumbled blue 
cheese or shredded 
natural Cheddar cheese 

2 tablespoons butter or 
margarine 


Cut tomatoes in half crosswise. Sprinkle each cut 
side with salt, bread crumbs and cheese. Dot with 
butter. Place on grill 4 inches from medium coals; 
cover loosely with aluminum foil “tent.” Cook until 
skins pull away from edges of tomatoes, about 10 
minutes. 6 to 8 servings. 


Herbed Zucchini 


Tender green zucchini paired with wedges of red 
tomato and flavored with oregano. 


4 zucchini, cut into 
¥4-inch slices 

2 medium tomatoes, cut 
into wedges 

2 teaspoons instant 
minced onion 


114, teaspoons salt 

34, teaspoon crushed 
oregano leaves 

1 tablespoon butter or 
margarine 


Place squash on 20x14-inch piece of double thick- 
ness heavy-duty aluminum foil. Add tomatoes; 
sprinkle with onion, salt and oregano. Dot with but- 
ter. Wrap securely in foil. Place on grill 4 inches 
from medium coals. Cook 30 minutes, turning once. 
Serve with slotted spoon. 6 to 8 servings. 


Roman Zucchini 


An oh-so-easy way to prepare this Italian squash in 
the Italian manner. 


114 pounds zucchini 
1 tablespoon Italian salad 
dressing mix 


14 cup salad oil 
Parmesan cheese 


Cut squash lengthwise into ¥-inch slices. Place 
slices in crisscross layers on 18x14-inch piece of 
double thickness heavy-duty aluminum foil, sprin- 
kling each layer with salad dressing mix. Pour 
salad oil over top. Wrap securely in foil. Cook 4 
inches from medium coals 20 to 30 minutes, turn- 
ing once. Just before serving, sprinkle with Parme- 
san cheese. 4 or 5 servings. 


Foil-grilled Zucchini 


Cut zucchini crosswise into %4-inch slices. Place 
individual portions on double thickness heavy-duty 
aluminum foil. Sprinkle each serving with salt, 
freshly ground black pepper, grated Parmesan 
cheese and 1 tablespoon water; dot with 2 tea- 
spoons butter. Wrap securely in foil. Cook on me- 
dium coals about 15 minutes or on grill 3 inches 
from hot coals 20 minutes, turning once. 
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Salads 


Tossed Salad with Cauliflowerets 
So great it may steal the show from the steaks. 


1 medium head lettuce, 
torn into small pieces 
(about 6 cups) 

lf, pound fresh 
mushrooms, washed, 
trimmed and sliced 
(about 2 cups) 

1 small cauliflower, 


1 small Bermuda onion, 
thinly sliced and 
separated into rings 

1 medium green pepper, 
diced (about 24 cup) 

YZ cup sliced pimiento- 
stuffed olives 

74 cup crumbled blue 


separated into tiny cheese 
flowerets (about Classic French Dressing 
21% cups) (below) 


Toss gently all ingredients except Classic French 
Dressing. Cover and chill at least 1 hour. Toss with 
dressing; serve immediately. 8 to 10 servings. 


Classic French Dressing 


Generous dash freshly 
ground pepper 

14 teaspoon monosodium 
glutamate 


Y/4 cup olive oil or 
salad oil 

2 tablespoons wine or 
tarragon vinegar 

34, teaspoon salt 

1 small clove garlic, 
crushed 


Toss salad greens with oil until leaves glisten. Add 
vinegar combined with remaining ingredients. Toss. 


Salad Sensational 


A creamy dressed green salad with gold flecks of 
Swiss cheese and hard-cooked egg. 


14 cup mayonnaise or 
salad dressing 

2 tablespoons light cream 

1 teaspoon dry mustard 

14 teaspoon salt 

14 teaspoon pepper 

2 tomatoes, cut into 
eighths 


4 cups bite-size pieces 
salad greens 

1 cup shredded Swiss 
cheese 

14 cup sliced pimiento- 
stuffed olives 

2 hard-cooked eggs, 
chopped 

Combine greens, cheese, olives and eggs in large 

salad bowl. Blend mayonnaise, cream, mustard, 

salt and pepper; pour over salad greens. Toss light- 

ly and garnish with tomatoes. Serve immediately. 

6 to 8 servings. 
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Best Tossed Salad 


1 large head lettuce 
(about 6 cups) (about 1 cup) 

1 bunch leaf lettuce Classic French Dressing 
(about 2 cups) (left) 

4 small bag spinach 
(about 2 cups) 


14 small bunch endive 


Use choice part of greens; discard stems and cores. 
Tear greens into bite-size pieces (do not cut). Have 
them dry and cold. Just before serving, toss greens 
with Classic French Dressing. 6 to 8 servings. 


Zucchini Tossed Salad 


A recipe to build your reputation as a “gourmet.” 


1 head lettuce (about 3 green onions, sliced 


6 cups) (about 2 tablespoons) 
1 head romaine (about 1 ounce blue cheese, 

5 cups) crumbled (about 2 
2 medium zucchini, tablespoons) 

thinly sliced Classic French Dressing 
1 cup sliced radishes (left) 


Tear greens into bite-size pieces, discarding stems 
and cores. Toss gently all ingredients except dress- 
ing, then toss with dressing. 6 to 8 servings. 


Brussels Sprouts Salad 
A flavor adventure. Pictured on page 76. 


2 packages (10 ounces 
each) frozen Brussels 
sprouts 

14 cup vinegar 

14% cup salad oil 

114 teaspoons chervil 
leaves 


1 teaspoon salt 

14 teaspoon pepper 

1 tomato, chilled and 
cut into wedges 

Snipped parsley 


Cook Brussels sprouts as directed on package; drain 
well. Combine remaining ingredients except toma- 
to and parsley. Pour mixture over hot Brussels 
sprouts; toss gently until well coated. Chill thor- 
oughly, at least 3 hours. Add tomato wedges; toss 
lightly. Sprinkle with parsley. Serve on peer 
leaves, if desired. 6 servings. 
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Mediterranean Salad 


14 teaspoon coarsely 
ground pepper 

1 small clove garlic, 
crushed 

1 cup croutons 

2 tablespoons butter, 
melted 

4 cups torn salad greens 

Pitted ripe olives 


2 medium tomatoes or 
1 small (1 pound) 


eggplant 
14 cup dairy sour cream 
1 tablespoon lemon juice 
1 tablespoon snipped 
parsley 
1/4 teaspoon salt 
YZ teaspoon dill weed 


If using tomatoes, peel (if desired) and cut up; chill 
thoroughly. If using eggplant, pare and cube; cook 
covered in 42 inch boiling salted water 5 minutes 
or until just tender; drain well. Chill thoroughly. 
Mix sour cream, lemon juice and next 5 season- 
ings; chill thoroughly. Toss croutons with melted 
butter. Just before serving, gently toss tomatoes or 
eggplant with salad greens, sour cream mixture 
and croutons. Garnish with olives. 5 or 6 servings. 


Fiesta Salad 


A vegetable salad in the Mexican manner which 
can also be served as a relish. Pictured below. 


4 slices bacon 

14 cup vinegar 

1 teaspoon chili powder 
14, teaspoon salt 

2 to 3 drops Tabasco 


1 medium onion, thinly 
sliced 

1 medium green pepper, 
coarsely chopped 
(about 1 cup) 

3 small tomatoes, coarsely 
chopped (about 2 cups) 


Separate onion slices into rings; place in bowl with 
green pepper and tomatoes. Fry bacon until crisp; 
drain on paper towel. Pour off bacon drippings, re- 
serving 2 tablespoons in skillet. Stir vinegar, chili 
powder, salt and Tabasco into drippings; heat to 
boiling. Pour over vegetables; toss lightly. Crumble 
bacon and sprinkle over top; serve at once. If de- 
sired, serve over shredded lettuce. 6 servings. 


Mock Slaw 


Sauerkraut subs for cabbage in this simple-to-make 
slaw. Make it a day ahead for a carefree barbecue. 


1 can (1 pound) 
sauerkraut, drained 
1 cup diagonally sliced 


YZ, cup chopped onion 
14 cup sugar 
74, cup dairy sour cream 


celery or 1% cup light cream 
24, cup short green pepper 14 teaspoon celery seed 
strips 


Chop sauerkraut into short pieces. Mix in remain- 
ing ingredients. Cover and chill at least 24 hours, 
stirring occasionally. 8 servings. 


Coleslaw 


Slaw—the Americanization of the Dutch word for 
salad—retains its high popularity for that some- 
thing fresh and crunchy for outdoor dinners. Pic- 
tured on page 28. 


4 cups shredded cabbage 
(about 14 head) 

14 cup chopped onion 

14 cup dairy sour cream 

14 cup mayonnaise or 
salad dressing 


1/4, teaspoon seasoned salt 
1/4 teaspoon dry mustard 
Dash pepper 


Toss cabbage and onion together lightly. Blend re- 
maining ingredients; pour over cabbage and toss. 
Sprinkle with paprika, if desired. 6 to 8 servings. 


HERBED SLAw—Follow recipe above except—sub- 
stitute 1 teaspoon celery seed and 12 teaspoon cher- 
vil leaves for the mustard and pepper. 


Fruit ’n Cheese Slaw 


The additions of sliced apples and blue cheese make 
for slaw, gourmet style. 


3 ounces blue cheese, 
crumbled 

14 cup dairy sour cream 

14 cup mayonnaise or 
salad dressing 

14 teaspoon seasoned salt 


4 cups shredded cabbage 
(about 14 head) 

2 cups sliced unpared 
apples, cut into strips 
(about 114 apples) 


Toss cabbage, apples and cheese together lightly. 
Blend remaining ingredients; pour over cabbage 
mixture and toss. 6 to 8 servings. 
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Marinated Bean and Egg Salad 


This attractive, nutritious salad makes it easy to re- 
sist that temptation to skip a vegetable on barbecue 
nights. 


2 cans (1 pound each) 
whole green beans, 
drained 

14 cup chopped onion 

YZ, cup salad oil 

14%, cup vinegar 

YZ teaspoon salt 

14 teaspoon pepper 

4 hard-cooked eggs, 
chopped 


14 cup mayonnaise or 
salad dressing 

1 teaspoon prepared 
mustard 

2 teaspoons vinegar 

Jf, teaspoon salt 

4 slices bacon, crisply 
fried and crumbled 

Lettuce 

Paprika 

Combine beans, onion, oil, 4% cup vinegar, 2 tea- 

spoon salt and the pepper; toss lightly. Cover and 

chill. In another bowl, stir together eggs, mayon- 

naise, mustard, 2 teaspoons vinegar and % tea- 

spoon salt. Just before serving, drain bean mixture; 

add bacon and toss lightly. Arrange lettuce on 6 

salad plates. Top each with spoonful of beans and 

scoop of egg mixture. Sprinkle with paprika. 6 

servings. 


Bean Bonanza 


Here’s how to create a bright, gay salad with handy 
canned beans. Take your choice of oil and vinegar 
or a mayonnaise dressing. 


1 can (1 pound) kidney 
beans, drained 

1 green pepper, finely 
chopped (about 24 cup) 

1 small onion, finely 
chopped (about 14 cup) 

Lettuce cups 


14 cup sugar 
14% cup vinegar 
1% cup Salad oil 
1 teaspoon salt 


14 teaspoon pepper 
1 can (1 pound) cut 
green beans, drained 


Combine sugar, vinegar, oil, salt and pepper; mix 
with remaining ingredients. Cover and refrigerate 
several hours or overnight; drain and serve in let- 
tuce cups. 4 to 6 servings. 


CREAMY BEAN SALAD—Follow recipe above except 
—omit sugar, vinegar and salad oil. Stir 1 cup 
chopped dill pickle and ¥3 cup mayonnaise or salad 
dressing into the bean mixture with the salt. 
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Tomatoes Vinaigrette 


Instant minced onion 
Parsley flakes 
4 large lettuce leaves 


4 very thick tomato slices 
24 cup bottled oil and 
vinegar salad dressing 


Arrange tomatoes in pie pan or square baking dish. 
Pour dressing over tomatoes; sprinkle with onion 
and parsley. Cover with plastic wrap. Refrigerate 3 
hours, basting occasionally. To serve, arrange let- 
tuce on salad plates; top with a tomato slice and 
dressing. 4 servings. 


Deviled Dip with Vegetable Relishes 


1 cup dairy sour cream 

1 can (414 ounces) 
deviled ham 

114 tablespoons instant 
minced onion 

1 teaspoon prepared 
mustard 


1% teaspoon celery salt 
Dash pepper 

Radishes 

Carrot sticks 
Cauliflowerets 

Celery sticks 

Green onions 


Combine first 6 ingredients; chill at least 1 hour. 
Arrange radishes, carrots, cauliflowerets and celery 
in four wedge-shaped sections on large round chop 
plate or platter; use the green onions as dividers 
between the sections. Center the platter with a bowl 
of the chilled dip. Makes 11% cups dip. 


Fresh Fruit Salad 


2 medium unpared apples, 
quartered and cut into 
14-inch slices 

1 pound seedless green 
grapes 

2 oranges, pared and 
sliced 


8 lettuce cups 

14 cup fresh or frozen 
(thawed) blueberries 

Limeade Dressing (below) 


Arrange apple slices, grapes and orange slices in 
lettuce cups; sprinkle with blueberries. Pass Lime- 
ade Dressing to pour over fruit cups. 8 servings. 


Limeade Dressing 


With rotary beater mix 44 cup frozen limeade con- 
centrate (thawed), ¥% cup honey and ¥% cup salad 
oil. 


Notre—If you wish to make salads ahead of time, 
dip apple slices into Limeade Dressing; refrigerate. 


Summer Macaroni Salad 
A man-pleaser salad. 


34, cup mayonnaise or 
salad dressing 

1 package (10 ounces) 
frozen green peas, 
cooked and drained 

Salt and pepper 

Lettuce leaves 


1 package (6 or 7 ounces) 
elbow or shell macaroni 

1 cup cubed Cheddar 
cheese 

1 cup sliced sweet pickles 

14 cup minced onion 


Cook macaroni as directed on package. Toss all in- 
gredients except seasonings and lettuce. Season 
with salt and pepper to taste. Chill thoroughly. 
Serve in lettuce-lined bowl. 6 to 8 servings. 


Ranch-style Potato Salad 


Enough for a stampede of hungry guests. Pictured 
on page 107. 


2 cups chopped celery 

1 cup chopped green 
onions (with tops) 

1 cup sliced radishes 

6 hard-cooked eggs, diced 

1 large cucumber, diced 

Tomato slices 

Cucumber slices 

Parsley sprigs 


2 teaspoons celery seed 

2 tablespoons vinegar 

7 cooked large potatoes, 
cooled, peeled and 
cubed 

1 cup salad dressing 

2 tablespoons salt 

1 teaspoon dry mustard 

YZ teaspoon seasoned 
pepper 

Soak celery seed in vinegar 30 minutes. Place po- 

tatoes in large bowl. Mix salad dressing, salt, seed- 

vinegar mixture, mustard and pepper. Toss gently 

with potatoes. Cover bowl with plastic wrap; chill 

thoroughly. Add remaining ingredients except to- 

mato and cucumber slices and parsley; toss gently. 

Spoon mixture into serving bowl; completely cover 

top with tomato and cucumber slices and parsley 

sprigs. 8 to 10 servings. 


Gourmet Potato Salad 


34, cup dairy sour cream 
14 cup salad dressing 

14 cup chopped dill pickle 
2 teaspoons seasoned salt 


14 teaspoon coarsely 
ground pepper 

5 cups diced cooked 
pared potatoes 


Stir together sour cream, salad dressing, dill pickle, 
seasoned salt and pepper. Pour over potatoes; toss 
to mix thoroughly. Chill several hours. 6 servings. 


PotaTo SALAD A LA RussE—Follow recipe above 
except—increase salad dressing to 1 cup. Just be- 
fore serving, add 1 can (8 ounces) sliced beets, 
drained and cut into strips. Toss mixture until 
beets are coated. 6 servings. 


Family-style Potato Salad 


Garnish idea: reserve one hard-cooked egg; slice 
thinly and use to ring top of salad. 


24, cup sliced radishes 
1% cup sweet pickle relish 
1 cup salad dressing or 


4 cups diced cooked 
pared potatoes 
1 teaspoon salt 


1 teaspoon celery seed mayonnaise 
yf, teaspoon pepper 1 tablespoon prepared 
14 cup sliced green mustard 

onions (with tops) 4 hard-cooked eggs, 
24 cup finely chopped chopped 


celery 


Combine first 8 ingredients in large bowl. Stir to- 
gether salad dressing and mustard. Pour over po- 
tato mixture and toss lightly. Carefully stir in eggs. 
Cover; chill thoroughly. 8 servings. 


Grilled German Potato Salad 


Pictured here with Grilled Veal Chops (page 30) 
and a parsley-stuffed tomato. 


14, cup mayonnaise or 
salad dressing 

14 cup white vinegar 

2 teaspoons sugar 

1 teaspoon salt 

1 teaspoon dry mustard 

14 teaspoon coarsely 
ground pepper 


5 unpared medium 
potatoes (about 
114 pounds) 

8 slices bacon, crisply 
fried and crumbled 

1 cup finely chopped 
celery 

3 green onions (with 
tops), finely chopped 
(about 144 cup) 

Cook potatoes in boiling salted water just until ten- 

der. Peel and cut into cubes (about 4 cups). In large 

bowl combine potatoes, bacon, celery and onions. 

Mix remaining ingredients and pour over potatoes; 

toss thoroughly. Place mixture on 18x13-inch piece 

of double thickness heavy-duty aluminum foil; 

wrap securely. Place packet on grill 4 inches from 


medium coals; cook 20 minutes, turning once. 4 to 


6 servings. 
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Good ’n Easy Potato Salad 


1 package of our 
scalloped potatoes 

3 cups water 

2 tablespoons salad oil 

14 cup water 

2 tablespoons white 
wine tarragon vinegar 


14 cup mayonnaise or 
salad dressing 

1 teaspoon prepared 
mustard 

14 cup chopped celery 

2 hard-cooked eggs, 
chopped 


Empty potatoes into saucepan. Add 3 cups water. 
Heat to boiling. Reduce heat and simmer until ten- 
der, about 15 minutes. Rinse with cold water; drain 
thoroughly. Place in bowl, cover and chill. Blend 
seasoned sauce mix with oil in small saucepan; stir 
in % cup water and the vinegar. Heat to boiling 
over medium heat, stirring constantly. Cover and 
chill. When ingredients are cold, blend mayonnaise 
and mustard into sauce. Fold into potatoes, celery 
and eggs. 4 servings. 
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Pickled Carrots 


Today’s twister: Party smarties fix a batch of pick- 
led carrots. 


2 cans (1 pound each) 
tiny whole carrots 
2 medium green peppers, 
cut into thin rings 
2 medium onions, sliced 
and separated into rings | 
14 cup bottled garlic 
salad dressing 


14 cup vinegar 

1% cup salad oil 

14 cup sugar 

1 teaspoon salt 

4 teaspoon pepper 

1 clove garlic, crushed 


Combine carrots (with liquid), peppers and onions 
in large juice container. Stir together remaining 
ingredients; pour over vegetables. Cover; refrig- 
erate several hours or overnight. Tip container oc- 
casionally to distribute vegetables. Drain before 
serving. Makes about 5 cups. 


Four-day Watermelon Pickles 


Crisp, sweet, easy to make. Watermelon pieces keep 
their light color because oils of cinnamon and clove 
don’t discolor them as the spices would. 


6 cups water 

9 cups pared watermelon 
rind, cut into 34-inch 
squares (for color, leave 
a thin layer of red pulp 
on rind) 


4 cups sugar 

1 cup white vinegar 

14 teaspoon oil of 
cinnamon 

1/4 teaspoon oil of cloves 


First Day—Heat water to boiling in large sauce- 
pan. Add rind and simmer 10 to 15 minutes, or 
until rind is tender when pierced with fork. Drain 
thoroughly and place in glass bowl or crock. Com- 
bine remaining ingredients in saucepan; heat to 
boiling, stirring until sugar is dissolved. Pour syrup 
over rind. Cool; cover and let stand overnight. 


SECOND Day—Drain rind, reserving syrup. Heat 
syrup to boiling; pour over rind. Cool; cover and 
let stand overnight. 


THIRD Day—Repeat as directed for second day. 


FourtH Day—Heat rind and syrup to boiling. If 
desired, tint with 1 to 2 drops red or green food 
coloring. Immediately pack pickles in sterilized jars 
and seal tightly. Makes about 3 pints. 


Cantaloupe Grille 


Colorful accompaniment for pork roast or barbe- 
cued ham. A different dessert, too. Pictured on page 
28. 


Pare cantaloupe and cut into 1-inch rings. Grill 
4 inches from medium coals 3 minutes on each 
side, brushing with lemon juice. 6 servings. 


Old-fashioned Corn Relish 


Make it any time of year ‘cause it’s made with 
canned corn. 


14 cup sugar 

14, teaspoon salt 

14 teaspoon celery seed 

14 teaspoon mustard seed 

YZ cup vinegar 

14 teaspoon Tabasco 

1 can (12 ounces) whole 
kernel corn 


2 tablespoons chopped 
green pepper 

1 tablespoon chopped 
pimiento 

1 tablespoon instant 
minced onion 


In small saucepan heat sugar, salt, celery seed, 
mustard seed, vinegar and Tabasco to boiling; boil 
2 minutes. Remove from heat; stir in remaining in- 
gredients. Cool; cover and chill. For better flavor, 
let stand several days. Makes 2 cups. 


Pickled Mushrooms 
Also excellent served as an appetizer. 


1 package (.63 ounce) 4 cloves garlic, crushed 
Italian salad dressing 6 drops Tabasco 
mix 1 medium onion, sliced 
Y4 cup tarragon vinegar and separated into rings 
2 tablespoons water 2 cans (4 ounces each) 
2/, cup salad oil whole mushrooms, 
1 tablespoon sugar drained 


Shake dressing mix, vinegar and water in tightly 
covered jar. Add salad oil, sugar, garlic and Tabas- 
co; shake to mix. Stir in onion rings and mush- 
rooms; cover and refrigerate overnight. Drain; serve 
onion rings with mushrooms. Makes 2 cups. 
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‘Desserts 


Caramel Apples 


Don’t let autumn slip by without serving these— 
either as dessert or as a meat accompaniment. 


For each serving, wash 1 large baking apple; core 
to within 12 inch of bottom. Place on 8-inch square 
of double thickness heavy-duty aluminum foil. Fill 
center of each apple with 1 teaspoon butter, 2 table- 
spoons brown sugar and another teaspoon butter. 
Wrap securely in foil. Cook directly on low-medium 
coals 25 to 30 minutes or until soft. Cook apples 
upright (if turned, the filling runs out). Serve with 
whipped or pressurized cream and chopped nuts. 


SPICED APPLES—Follow recipe above except—fill 
center of each apple with mixture of 2 tablespoons 
granulated sugar and %4 teaspoon cinnamon; dot 
with butter. Excellent with grilled pork. 


Apples Alfresco 


Delightful dessert: a saucy, cinnamon apple. Pic- 
tured below. 


For each serving, wash 1 baking apple; core to 
within 12 inch of bottom. Score skin ¥% inch deep 
in petal design. Fill cavity with 1 tablespoon brown 
sugar, 2 teaspoons red cinnamon candies, 2 tea- 
spoons lemon juice and 1 pineapple spear. Wrap 
apple securely in 8-inch square of double thickness 
heavy-duty aluminum foil. Place on grill 4 inches 
from medium coals; cook 30 to 40 minutes or until 
soft. Serve with Cinnamon Whipped Cream (below). 


Cinnamon Whipped Cream 


Beat 4% cup whipping cream, 1 tablespoon granu- 
lated sugar and % teaspoon cinnamon until stiff. 
Makes 1 cup. 


91 


92 BARBECUE GO-WITHS 


Crunchy Bananas 
Melt-in-your-mouth bananas with a chewy crust. 


1 egg, beaten 

2 tablespoons brown sugar 
14 teaspoon salt 

4 green-tipped bananas 


2 cups Country Corn 
Flakes, crushed 

1% cup butter or 
margarine, melted 


Mix egg, sugar and salt. Peel bananas; dip into egg 
mixture and roll in corn flakes. Place on 18x12-inch 
piece of heavy-duty aluminum foil. Place on grill 
2 to 3 inches from hot coals. Cook 10 to 12 minutes, 
turning once and basting frequently with butter. 
4 servings. 


Fruit Compote in Foil 


For each serving, place a slice of pineapple on a 
square of heavy-duty aluminum foil. Mound fresh 
blueberries or strawberries (or a combination) on 
top. Sprinkle with a little confectioners’ sugar. 
Wrap fruit securely in foil. Grill 4 inches from me- 
dium coals 10 to 15 minutes. To serve, fold back 
foil and top with whipped cream or dairy sour 
cream. 


CurRRIED FRuIT—Follow recipe for Fruit Compote 
(above) except—omit confectioners’ sugar and add 
2 tablespoons butter or margarine and 1 teaspoon 
curry powder. Serve as an accompaniment with 
lamb or chicken. 


Fruit Kabobs 


Guests may want to assemble their choice of fruits 
and grill their own kabobs. 


Cut a variety of fresh or canned fruit into uniform 
pieces. Try pineapple chunks, firm pitted cooked 
prunes, dates stuffed with whole nuts, peach halves, 
pear halves, green and red maraschino cherries . . . 
anything in season. Thread fruit on long skewers. 
Blend 1 cup honey and 1% tablespoons lemon 
juice; brush over fruit. Grease grill to prevent stick- 
ing. Grill kabobs over medium coals until hot, 
brushing occasionally with butter. Watch kabobs 
carefully to prevent scorching. Heat remaining 
honey mixture and serve with kabobs. 


Hot ’n Sweet Grapefruit 


The perfect “something light” after a hearty out- 
door dinner. 


For each serving, seed, section and remove center 
from a grapefruit half. Place on 12-inch square of 
heavy-duty aluminum foil. Mix 1 teaspoon honey 
and, if desired, 1 teaspoon sherry; pour over fruit. 
Sprinkle with 4% teaspoon nutmeg. Wrap securely 
in foil. Cook on medium coals 5 to 8 minutes or on 
grill 3 inches from hot coals 12 to 15 minutes until 
heated through. 


Blushing Peach Dessert 


Melted red cinnamon candies bring a blush to the 
cheeks of juicy grilled peaches. 


For each serving, fill cavity of a well-drained 
canned peach half with 2 teaspoons red cinnamon 
candies and 1 teaspoon each chopped nuts and 
lemon juice. Place another peach half cavity side 
down on top. Wrap whole peach securely in 8-inch 
square of heavy-duty aluminum foil. Place on grill 
4 inches from medium coals. Cook about 7 minutes 
on each side or until heated through. Top peach 
halves with scoop of ice cream, if desired. . 


Grilled Peaches ’n Berries 


Select ripe medium peaches. Wash and halve; re- 
move pit. For each serving, place a peach half on 
square of double thickness heavy-duty aluminum 
foil. Fill cavity with fresh or frozen blueberries; 
sprinkle with 2 teaspoons brown sugar and 1 tea- 
spoon lemon juice. Wrap securely in foil. Cook on 
grill 3 inches from hot coals 18 to 20 minutes or on 
medium coals 10 to 15 minutes, turning once. 


Cherries on the Half-Peach 


For the perfect finale for any outdoor meal, serve 
these cherry-crowned peaches baked on a bed of 
spiced, fruited rice. Pictured below. 


1 can (1 pound) cling 14% teaspoon salt 


peach halves 14 teaspoon allspice 
1 cup uncooked instant 14, cup diced dates 
rice 6 maraschino cherries 


14 cup water 


Drain peaches, reserving ¥2 cup syrup. In 8-inch 
foil pan, thoroughly mix reserved syrup, rice, wa- 
ter, salt and allspice. Sprinkle dates over mixture. 
Top with peach halves cavity side up; place a cher- 
ry in each cavity. Cover pan with heavy-duty alu- 
minum foil; seal securely. Place on grill 4 inches 
from medium coals; cook 30 minutes. Serve with 
cream, if desired. 4 servings. 
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Island Pineapple 


So showy, yet so easy. The steaming wedges have 
an unforgettable flavor. 


Select a fully ripe pineapple. Remove top, but do 
not pare. Cut pineapple lengthwise into 8 wedges. 
Place in oblong pan, 13x9x2 inches. Drizzle 3 table- 
spoons honey over fruit. Let stand 1 hour, turning 
occasionally so pineapple is thoroughly coated with 
honey. Place peel side down on grill 3 inches from 
medium coals. Cook 15 to 20 minutes, or until pine- 
apple is steaming hot. For easiest eating, use a 
knife and fork. 8 servings. 


Mock Angel Food 


Cut crusts from day-old unsliced bread; cut into 
2-inch cubes. Place bread securely on skewers. If 
on a picnic or camp-out, a pointed green stick may 
be used instead of a skewer. Dip bread in sweetened 
condensed milk, then in coconut, coating evenly. 
Toast over medium coals until coconut is brown 
and bread is heated through. 


Toasted English Trifles 


A grilled version of the famed English tipsy cake 
or trifle. 


1 loaf angel food cake, 
10x3x214 inches 
6 tablespoons cherry 
preserves 
1 tablespoon sherry 
14 cup sherry 
Cut cake into 12 slices. Stir together preserves and 
1 tablespoon sherry. Dip one side of each cake slice 
quickly into the % cup sherry. Spread 1 tablespoon 
preserve mixture on each sherried side of 6 slices; 
sprinkle each with 1 tablespoon nuts. Place re- 
maining cake slices sherried side down on top. 
Brush both sides of sandwiches with melted butter. 
Grill 5 inches from medium coals 3 to 4 minutes 
on each side or until browned. Serve with Custard 
Sauce. 6 servings. 


6 tablespoons sliced 
Brazil nuts 

14 cup butter or 
margarine, melted 

Custard Sauce (below) 


Custard Sauce 


Prepare 1 package (about 314 ounces) vanilla pud- 
ding and pie filling as directed except—increase 
milk to 242 cups. Stir in ¥ cup dairy sour cream; 
serve warm. 
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Waffle Strawberry Sundaes 


Wonderful on-the-spot dessert! Guests toast frozen 
waffles on the grill, top them with ice cream and 
fresh strawberries. Pictured at right. 


6 small frozen waffles, 1 quart fresh strawberries, 
about 3 inches square hulled, sliced and 
1 quart vanilla ice cream sweetened 


Place frozen waffles on grill 4 inches from low 
coals. Grill 3 to 4 minutes on each side or until 
crisp. Top each waffle with scoop of ice cream. 
Spoon berries over ice cream. 6 servings. 


Melon Cascade 


Picture-pretty dessert or brunch idea. It might also 
serve as your centerpiece. Pictured on page 116. 


2 large bunches seedless Sugar 
green grapes, washed 1 honeydew melon 
and dried Lemon wedges 

1 egg white 


Snip grapes into small bunches. Beat egg white un- 
til frothy; dip grapes into egg white. Let stand until 
almost dry; sprinkle with sugar. Refrigerate un- 
covered 4 hours or until dry. Fill deep platter or 
serving bowl with crushed ice. Cut melon into 6 or 
8 wedges, not cutting through to bottom; remove 
seeds. Place melon in center of platter; heap ice 
around to hold melon upright. Fill center of melon 
with frosted grapes; hang a few grape clusters over 
top. Garnish with lemon wedges and, if desired, 
with lemon leaves. 6 or 8 servings. 


Watermelon Supreme 


Another glamorous dessert idea. 


Cut a large watermelon in half lengthwise. Store 
one half in refrigerator. Cut melon balls from sec- 
ond half; scoop out melon to form a bow! for fruit. 
Fill this shell with watermelon and cantaloupe 
balls, pineapple chunks, sliced bananas, pitted 
sweet cherries, fresh strawberries and blueberries 
or any other small fruits in season. Pour Aloha 
Sauce (below) over fruits. Mix well. If desired, serve 
from a metal wheelbarrow lined with aluminum 
foil and filled with cracked ice. 


Aloha Sauce 


Mix thoroughly 2 tablespoons each strained lemon 
juice, orange juice and lime juice, ¥3 cup water and 
2/, cup sugar. 


Blueberry Pie 


For 8-inch Pie 


3 cups fresh blueberries* 
74 cup sugar 
14 cup Gold Medal Flour 


For 9-inch Pie 


4 cups fresh blueberries* 
14 cup sugar 
YZ, cup Gold Medal Flour 


(regular or Wondra) 
14, teaspoon cinnamon 
Pastry for 8-inch Two- 

crust Pie (below). 

1 tablespoon butter or 
margarine 


(regular or Wondra) 
14 teaspoon cinnamon 
Pastry for 9-inch Two- 

crust Pie (below) 

2 tablespoons butter or 
margarine 


Heat oven to 425°. Wash and sort fresh berries. 
Stir together sugar, flour and cinnamon. Mix light- 
ly with berries. Prepare pastry as directed. Pour 
fruit into pastry-lined pie pan. Dot fruit with but- 
ter. Trim overhanging edges of pastry ¥2 inch from 
edge of pie pan. Cover with top crust; trim 1 inch 
from edge of pie pan. Fold edge under, seal and 
flute. Cover edge with 2- to 3-inch strip of alumi- 
num foil to prevent excessive browning. (Remove 
foil about 15 minutes before end of baking time so 
edge will brown slightly.) Bake 35 to 45 minutes, 
or until crust is nicely browned and juice begins to 
bubble through slits in crust. Serve slightly warm. 


*Unsweetened frozen blueberries, partially thawed, may be 
substituted for the fresh blueberries. 


Pastry for 8-inch 
Two-crust Pie 


114 cups Gold Medal 
Flour* (regular or 
Wondra) 


Pastry for 9-inch 
Two-crust Pie 


2 cups Gold Medal Flour* 
(regular or Wondra) 

1 teaspoon salt 

34, teaspoon salt 24 cup plus 2 tablespoons 

4 cup plus 2 tablespoons shortening or 24 cup 
shortening or 14 cup lard 
lard 14 cup cold water 

3 tablespoons cold water 


Stir flour and salt together. With pastry blender, 
cut in shortening thoroughly. (Crumbs should be 
size of tiny peas.) Sprinkle water over mixture, 1 
tablespoon at a time, mixing with fork until flour 
is moistened (1 to 2 teaspoons water may be added, 
if necessary). Mix thoroughly until dough almost 
cleans sides of bowl. Press dough into ball. 

Divide dough in half. Shape each half into a flat- 
tened circle. Roll out one part on lightly floured 
cloth-covered board 11% inches larger than inverted 
pie pan. Fold pastry in half; transfer to pie pan. 
Unfold and ease pastry into pan, being careful not 
to stretch. Roll out other part of pastry 2 inches 
larger than pie pan. Fold into fourths; make sev- 
eral slits near center of folded edges. 


*If using Self-Rising Flour, omit salt. 


BARBECUE GO-WITHS 


Fresh Rhubarb Pie 


A beauty of a pie, especially when made with pink 
rhubarb. 


For 8-inch Pie For 9-inch Pie 


1 to 114 cups sugar 

4 cup Gold Medal Flour 
(regular or Wondra) 

14 teaspoon grated orange 
peel, if desired 

Pastry for 8-inch 
Two-crust Pie (left) 

3 cups ¥4-inch pieces 
rhubarb (114 pounds) 

1 tablespoon butter or 2 tablespoons butter or 
margarine margarine 

Sugar Sugar 


1, to 124 cups sugar 

14 cup Gold Medal Flour 
(regular or Wondra) 

14, teaspoon grated orange 
peel, if desired 

Pastry for 9-inch 
Two-crust Pie (left) 

4 cups 14-inch pieces 
rhubarb (2 pounds) 


Heat oven to 425°. Mix sugar (amount depends on 
tartness of rhubarb), flour and orange peel. Prepare 
pastry as directed. Spread half of rhubarb into 
pastry-lined pie pan; sprinkle with half of sugar 
mixture. Repeat with remaining rhubarb and sugar. 
Dot with butter. Cover with top crust; seal and flute. 
Sprinkle crust with sugar. Cover edge with 2- to 
3-inch strip of aluminum foil to prevent excessive 
browning. (Remove foil about 15 minutes before 
end of baking time.) Bake 40 to 50 minutes, or until 
crust is nicely browned and juice begins to bubble 
through slits in crust. Serve slightly warm. 


Honey-glazed Peach Pie 


An always-good fresh fruit pie becomes something 
special with this cinnamon-flecked honey topping. 


2 of our pie crust sticks 

1 cup sugar 

14 cup Gold Medal Flour 
(regular or Wondra) 


2 tablespoons butter or 
margarine 

14 teaspoon cinnamon 

14 cup honey 


4 cups sliced fresh 
peaches 


Heat oven to 425°. Prepare pastry for 9-inch Two- 
crust Pie as directed on inside wrapper. Stir sugar 
and flour together. Sprinkle over peaches and mix 
lightly. Pour into pastry-lined pie pan. Dot with 
butter. Cover with top crust; seal and flute. Stir 
cinnamon into honey; spread over top of pie to 
fluted edge. Cover edge with 2- to 3-inch strip of 
aluminum foil to prevent excessive browning. (Re- 
move foil 15 minutes before end of baking time so 
edge will brown slightly.) Bake 35 to 40 minutes, 
or until crust is nicely browned and juice begins to 
bubble through slits in crust. Serve warm. 
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Chocolate Butter-Mallow Cake 


34, teaspoon salt 

1 cup buttermilk 

14 cup water 

Butterscotch Filling 
(right) 

Y/4, cup chopped nuts 

Marshmallow Frosting 
(right) 

1/4 square (14 ounce) 
unsweetened chocolate, 
melted 


14, cup shortening 

1 cup granulated sugar 

14 cup brown sugar 
(packed) 

2 eggs (14 to 4 cup) 

1 teaspoon vanilla 

2 squares (2 ounces) 
unsweetened chocolate, 
melted and cooled 

134 cups Softasilk Cake 
Flour 

114 teaspoons soda 


Heat oven to 350°. Grease and flour oblong pan, 
13x9x2 inches, or two round layer pans, 9x12 
inches. Cream shortening, sugars, eggs, vanilla and 
2 squares chocolate until fluffy. (Beat 5 minutes 
high speed on mixer or by hand.) Stir together flour, 
soda and salt. Add alternately in three additions 
with buttermilk. Blend in water. Pour into prepared 
pan(s). Bake oblong 35 to 40 minutes, layers 30 to 
35 minutes, or until top springs back when touched 
lightly with finger. Let stand 10 minutes; remove 
from pan. Cool. For oblong cake, spread Butter- 
scotch Filling over top to within 4 inch of edge; 
sprinkle with nuts. For layer cake, fill with Butter- 
scotch Filling and sprinkle nuts over filling. Frost 
sides and top of cake with Marshmallow Frosting. 
Drizzle 42 square melted chocolate from spoon in 
straight lines, 14% inches apart, lengthwise across 
cake. Run knife edge crosswise over chocolate lines, 
alternating direction of knife edge on each line. 


Butterscotch Filling 


1 cup brown sugar 2 tablespoons butter or 


(packed) margarine 
4 tablespoons flour 1 teaspoon vanilla 
1 cup milk 
2 egg yolks, slightly 

beaten 


Combine sugar and flour in saucepan. Stir in milk. 
Heat to boiling, stirring constantly; boil 1 minute. 
Remove from heat. Slowly blend at least half of hot 
mixture into egg yolks. Stir into remaining hot mix- 
ture in saucepan. Heat just to boiling, stirring con- 
stantly. Remove from heat and blend in butter and 
vanilla. Chill 2 hours. 


Marshmallow Frosting 


2 egg whites 
114 cups sugar 
14 teaspoon cream of 


14 cup water 
114 cups miniature 
marshmallows or 16 


tartar large marshmallows, 
1 tablespoon light corn quartered 
syrup 


In top of double boiler, combine egg whites, sugar, 
cream of tartar, syrup and water. Place over boiling 
water and beat with mixer or rotary beater until 
mixture holds stiff peaks. Scrape bottom and sides 
of pan occasionally. Remove pan from heat and 
add marshmallows. Continue beating until spread- 
ing consistency. 


Velvet Fudge Cake 


114 cups Bisquick 

34, cup sugar 

YA, cup cocoa 

3 tablespoons shortening 
1 egg 


Heat oven to 350°. Grease and flour square pan, 
8x8x2 inches. Mix Bisquick, sugar and cocoa. Add 
shortening, egg and %4 cup of the milk. Beat 1 min- 
ute medium speed on mixer or vigorously by hand. 
Add remaining milk and the vanilla. Beat 30 sec- 
onds. Pour half of batter into prepared pan. Spread 
with half of Chocolate Coconut Topping. Pour re- 
maining batter into pan. Bake 35 to 40 minutes. 
Immediately spread with remaining topping. Serve 
warm. 


34, cup milk 

1 teaspoon vanilla 

Chocolate Coconut 
Topping (below) 


Chocolate Coconut Topping 


Mix 1% cup semisweet chocolate pieces, melted, 3 
cup water and 2 cups finely chopped flaked coconut. 


Brownie Fudge Cake 


1 package (1 pound) of 
our fudge brownie mix 
YZ cup water 


Heat oven to 350°. Grease square pan, 9x9x2 
inches. Empty brownie mix into small mixer bowl. 
Blend in %4 cup of the water and the eggs. Beat 1 
minute medium speed on mixer or 150 vigorous 
strokes by hand. Scrape sides and bottom of bowl 
frequently. Blend in remaining 4% cup water. Beat 
1 minute longer, scraping bowl frequently. Fold in 
nuts. Pour into prepared pan. Bake about 30 min- 
utes. Frost with Quick Fudge Icing. 


2 eggs 
14 cup chopped nuts 
Quick Fudge Icing (below) 


Quick Fudge Icing 


Dash salt 

3%, to 1 cup sifted 
confectioners’ sugar 

YZ, teaspoon vanilla 


14 cup sugar 

2 tablespoons cocoa 

2 tablespoons butter or 
margarine 

14% cup milk 

1 tablespoon light corn 
syrup 

Mix sugar and cocoa in saucepan. Stir in butter, 

milk, corn syrup and salt; heat to boiling. Boil vig- 

orously 3 minutes, stirring occasionally. Cool. Beat 

in confectioners’ sugar and vanilla. Spread icing on 

warm cake. 
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Hawaiian Date Cake 


Fruit-and-nut-filled squares. And all ready for the 
oven in little more than a zip of a package and a 
twist of the can opener. Pictured on page 119. 


1 package of our date 1 can (834 ounces) 


bar mix crushed pineapple, 
Y, cup hot water drained 
2 eggs Pineapple-Butter Frosting 
1 teaspoon baking powder (below) 


14 cup chopped walnuts 


Heat oven to 375°. Lightly grease square pan, 
8x8x2 inches. Mix date filling and hot water. Blend 
in crumb mixture, eggs, baking powder, walnuts 
and ¥% cup pineapple. Spread in prepared pan. 
Bake about 35 minutes or until deep golden brown. 
Frost with Pineapple-Butter Frosting. 


Pineapple-Butter Frosting 


Blend 3 tablespoons soft butter or margarine and 
14% cups confectioners’ sugar. Stir in remaining 
pineapple (about 3 tablespoons) until of spreading 
consistency. 


Johnny Appleseed Cake 
A moist cake with old-fashioned flavor. 


1 package of our honey 
spice cake mix 

1 can (1 pound) 
applesauce (134 cups) 


2 eggs 

Apple Butter Frosting or 
Browned Butter Frosting 
(below) 


Heat oven to 350°. Grease and flour oblong pan, 
13x9x2 inches. Combine cake mix (dry), apple- 
sauce and eggs in large mixer bowl. Blend 30 sec- 
onds low speed on mixer, scraping sides and bot- 
tom of bowl constantly. Beat 4 minutes on medium 
speed. Scrape bowl often. Pour into prepared pan. 
Bake 45 minutes, or until cake tests done. Cool. 
Spread choice of frosting over top of cake. 


Apple Butter Frosting 


Prepare 1 package of our fluffy white frosting mix 
as directed except—while beating, add 1 cup ap- 
ple butter. 


Browned Butter Frosting 


Prepare 1 package of our creamy white frosting 
mix as directed except—lightly brown the butter 
over low heat before adding to frosting mix. 
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Homemade Vanilla Ice Cream 


Old-fashioned eating quality ... creamy and smooth 
with definite vanilla flavor. This basic recipe can be 
frozen in a crank freezer or in the refrigerator. 


14% cup sugar 
14 teaspoon salt 
1 cup milk 


3 egg yolks, beaten 
1 tablespoon vanilla 
2 cups whipping cream 


For crank-type freezer—In a saucepan mix sugar, 
salt, milk and egg yolks. Cook over medium heat, 
stirring constantly, just until bubbles appear around 
edge of mixture in pan. Cool. Stir in vanilla and 
whipping cream. Place mixture in freezer can; put 
dasher in place. Cover can and adjust crank. Place 
can in freezer tub. Fill freezer tub ¥3 full of ice; 
add remaining ice alternately with layers of rock 
salt (6 parts ice to 1 part rock salt). Turn crank 
until it turns with difficulty. Draw off water. Re- 
move lid; take out dasher. Pack mixture down. Re- 
pack in ice and rock salt. Let ripen several hours. 
Makes 1 quart. 


For refrigerator—In saucepan mix sugar, salt, milk 
and egg yolks. Cook over medium heat, stirring con- 
stantly, just until bubbles appear around edge of 
mixture in pan. Cool. Stir in vanilla; pour into re- 
frigerator tray. Freeze until mixture is mushy and 
partially frozen, 2 to 1 hour. Whip cream until 
soft peaks form. Spoon partially frozen mixture 
into chilled bowl; beat until smooth. Fold in 
whipped cream. Pour cream mixture into two re- 
frigerator trays; freeze 3 to 4 hours until firm, stir- 
ring frequently and thoroughly during first hours. 
Keep trays covered with waxed paper to help pre- 
vent crystals from forming. Makes 1 quart. 


FROZEN STRAWBERRY IcE CREAM—Follow recipe 
for Homemade Vanilla Ice Cream (left) except— 
decrease vanilla to 1 teaspoon. Thaw 1 package (16 
ounces) frozen strawberry halves. After adding 
cream, stir in thawed strawberries. Add few drops 
red food coloring, if desired. 


FRESH STRAWBERRY ICE CREAM—Follow recipe for 
Homemade Vanilla Ice Cream (left) except—de- 
crease vanilla to 1 teaspoon. Mash 1 pint fresh 
strawberries with 12 cup sugar. After adding cream, 
stir in berries. Add few drops red food coloring, if 
desired. 


WINTERGREEN OR PEPPERMINT IcE CREAM—Follow 
recipe for Homemade Vanilla Ice Cream (left) ex- 
cept—decrease vanilla to 1 teaspoon. After adding 
cream, stir in 4% cup crushed wintergreen or pep- 
permint candy sticks. Add few drops green or red 
food coloring, if desired. 


CHOCOLATE IcE CREAM—Follow recipe for Home- 
made Vanilla Ice Cream (left) except—decrease 
vanilla to 1 teaspoon and increase sugar to 1 cup. 
Melt 2 squares (2 ounces) unsweetened chocolate; 
stir into hot milk mixture in saucepan. 


Nut BRITTLE Ick CREAM—Follow recipe for Home- 
made Vanilla Ice Cream (left) except—after add- 
ing cream, stir in 1 cup crushed almond, pecan or 
peanut brittle. 


Rhumba Chocolate Sauce 
To serve with rich Homemade Vanilla Ice Cream. 


1 package of our dark 
chocolate fudge flavor 


3 tablespoons soft butter 
or margarine 


frosting mix 14 cup milk 
2 tablespoons light corn 2 tablespoons dark rum* 
syrup 


In top of double boiler combine frosting mix, syrup 
and butter. Gradually stir in milk. Heat over rap- 
idly boiling water 5 minutes, stirring occasionally. 
Remove from heat; stir in rum. Cool. Serve warm 
or slightly chilled. Makes 1 pint. 


*If desired, omit rum and increase milk to 24 cup. 


Rocky Roap CHOCOLATE SAUCE—Follow recipe 
above except—omit rum and increase milk to % 
cup. When sauce is almost cool, stir in 1 cup min- 
iature marshmallows and 1 teaspoon vanilla. 
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One of the prime advantages of moving a party out- 
side the confines of the house is the opportunity it 
offers you to entertain a large number of people at 
one time—lots more than you'd be able to serve 
comfortably indoors. And this is where the patio 
party comes into its own. Although service may be 
informal, it may also be rather grand—a real out- 
door counterpart of your most sophisticated indoor 
dinner. The mood is what you choose to make it. 

Such a party calls for the same kind of planning 
that goes into any party—but on a bigger scale. 
(See page 20 for more information about planning 
and presenting a meal outdoors.) Since you'll have 
more guests, you'll need more food, more help and 
probably more cooking gear. One of the most effi- 
cient ways to feed a crowd is by pooling equipment. 
Ask some of your guests to bring along their own 
grills and let each of these auxiliary chefs concen- 
trate on one task. Then while some are grilling 
meats or basting roasts, others are tending the po- 
tatoes, corn and other supplementary dishes. 

If you’re in charge of feeding a king-size crowd 
—perhaps for the annual club or neighborhood 
cookout—enlist the aid of a professional barbe- 
cuer, who will probably prepare the feast in a fire- 
pit or over an open trench. He will come armed with 
plenty of equipment and helpers—and with the 
knowledge of just how much food will be needed. 

It’s particular fun to theme a barbecue party, 
and really carry it out—in food, table setting and 
dress. With this idea in mind, on the following pages 
we offer you five party-tested barbecue menus, star- 
ring five very different sections of these United 
States. What about treating your guests to the Ha- 
waiian Luau? Have the man of the hour wear his 
splashiest sportshirt and say “Aloha” to each guest 
with a paper lei. Perhaps you'll even ask all the 
women to wear muumuu-style dresses. For the 
“Down-East” Special, spread blankets on the grass 
and eat just as if you were on a beach. To play up 
the Midwest Splurge, arrange fresh or dried flow- 
ers, ears of corn and paper wheat stalks in a big 


No matter where you live, feast your friends with this “Down-East” Special, our grill 
adaptation of the classic Cape Cod clambake. Turn the page for menu and recipes. 
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breadbasket and center it on your table. Make blue 
jeans and slacks the preferred garb for the Texas 
Beef Bake and gift each feaster with a big red-and- 
white bandana to tie under his chin. Hail the sun 
and fun country and splash your California Patio 
Party table with bright citrus colors. 

Try these ideas or your own variations on any 
theme. You'll be surprised how much they can add 
to the fresh-air fun. 


Party Pointers 


@ Have plenty of everything—fire and food alike. 
Fresh air sharpens appetites. Leftovers can be used 
another day, but nothing will save a meal that is 
too little and too late. 


e@ Adopt a stern method of kibitzer control. Friends 
who would not dream of walking into your kitchen 
and adjusting the oven control seem unable to re- 
sist “helping” the barbecuer by stirring up his fire. 
They mean well, but discourage them. Two fire- 
masters is one too many. 


e@ Expect the unexpected. Have some plan worked 
out in case a sudden summer storm blows up. Move 
the guests to the porch or house. If your grill’s por- 
table, find a safe, well-ventilated place where you 
can move it. In the yard, a huge sun umbrella or 
makeshift canvas covering will protect the fire in 
a stationary fireplace—and the cook. 


®@ Develop a definite plan for cleanup. Scrape and 
stack plates in an orderly fashion, then carry them 
into the kitchen. You'll want to spend what’s left 
of the evening in a pleasant atmosphere. 


@ Make some arrangements for throwing a bit of 
light on the situation. Dusk quickly turns to dark. 


@ Be prepared to cope with summer cookout ene- 
mies—mosquitoes, ants and flies. There are many 
safe pest-deterrents on the market. And if your 
party is for midday, have sunburn lotion ready. 
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Steamed Clams and Vegetables 


For each serving, use an 18-inch square of heavy- 
duty aluminum foil. Place several corn husks, let- 
tuce leaves or a strand of seaweed on foil. Top with 
4 small new potatoes or 1 medium potato, cut into 
fourths; 1 small onion, peeled and sliced; 1 ear of 
Beef Bouillon on the Rocks corn, cut into fourths; 1 tablespoon butter or mar- 
garine and 4 fresh clams in shells, scrubbed. Sprin- 
kle 4% teaspoon salt over mixture. Place additional 
corn husks, lettuce leaves or seaweed on top. Wrap 
Steamed Clams and Vegetables in foil, leaving one side open; pour ¥% cup water 
into packet. Seal securely. Place on grill 4 inches 
from hot coals. Cook 30 minutes. 


‘“‘Down-East” Special 


Broiled Lobster or 
Lobster Tails on the Grill (page 39) 


Melted Butter 
French Bread 
Blueberry Pie (page 95) How to Eat a Lobster 


Hot Coffee First, protect yourself with a napkin-bib. Then dig in. 


1. Begin with the tail meat; twist out 
pieces with seafood fork. Dip in butter. 


Invite a few friends or a crowd to this 
“clambake” party, an ideal cookout for 
beach or backyard. Plan on one lobster 
and one packet of steamed clams for 
each person. Then line up enough grills 
—or improvised bricks and grids—to do 
the job. 


Broiled Lobster 


Purchase one 1- to 2-pound live lobster for each 
serving. Parboil lobster in boiling water to cover, 5 
to 10 minutes. 

Split lobster lengthwise. Remove the stomach, 
which is just back of the head, and the intestinal 
vein, which runs from the stomach to the tip of the 
tail. Leave in the green liver and coral roe—they 
are delicious. Brush meat liberally with butter. Grill 
4 inches from low coals 10 to 15 minutes, or until 
meat loses its transparent look. Do not turn or you 3. Pull off small claws; suck out the meat. 
will lose the luscious juice collected in the shell. 

Serve with melted butter, lemon wedges and plenty 
of paper napkins. 4. Then go after the meat left in the shell. 
The flavorful juices are still there, too. 


2. Twist off large claws; crack with nut- 
aes The delicious meat is inside. 


VARIATION— Place live lobster on its back; insert a 
sharp knife between body shell and tail segment, 
severing the spinal cord. Clean and grill lobster as 
in recipe above except—do not parboil. Grill 15 to 
20 minutes. (If you can’t face splitting a live lob- 
ster, ask your fish man to hold the lobsters until 
you call him. Have him kill the lobsters no more 
than an hour before you expect to grill them.) 
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Clambakes at the Shore 


If you live within hailing distance of the seashore, 
you certainly won’t want to let a summer go by 
without what the song describes as “a real nice 
clambake.” Of course, a bake for fifty or more peo- 
ple is better left to a professional bakemaster who 
can provide the necessary special equipment and 


helpers, but a clambake for a dozen or so can be 
handled easily enough by amateurs. 

There are several ways to set up a clambake, and 
all work well if the basic principle is understood 
and followed. Here are two procedures for this just- 
ly famous steam-cooked feast: 


A Traditional New England Clambake 


1. Choose a location well above the high-tide 
line. Dig a circular hole about 142 feet deep. The 
diameter of the hole depends on the size of the 
crowd—2 feet will do for a party of ten. 


2. Line the hole with rocks packed as closely 
as possible. Choose hard dry rocks, at least 6 inches 
thick. Wet porous rocks can explode when heated. 
Build a roaring wood fire on the rocks and keep it 
going strong for about 2 hours. It will take that 
long to bring the rocks to the high temperature 
required. 


3. Rake off the fire and coals. Brush off the ashes 
with a damp broom or a bunch of leafy twigs. Work- 
ing fast so that the rocks will not lose their heat, 
cover them completely—and beyond their edges— 
with a 6-inch layer of wet seaweed (rockweed is the 
best). As fast as you can, add a layer of small 
scrubbed white potatoes or sweet potatoes, then a 
layer of split chickens, a layer of partially husked 
corn, a layer of plugged live lobsters (each about 
1-1% pound) and last a layer of clams. With clams 
on top, the clam juice seeps down, flavoring all the 
food. It’s a good idea to put small items like clams, 
perhaps shrimp and mussels, in a cheesecloth net. 
Cover the heap with a big piece of dampened can- 
vas. (Many people add another layer of wet rock- 
weed before covering with the canvas, but this is 
not necessary.) The canvas must be large enough so 
that its edges can be firmly weighted into the sand 
with rocks, sealing the steam in the bake. 


4. Relax for an hour or so—you’ve earned it. 
Then serve forth your steaming feast. And don’t 
forget the melted butter for the corn and lobster. 


The Can Clambake 


1. Use a new galvanized iron garbage can with 
a tight-fitting lid. Dig a firepit deep enough to ac- 
commodate two thirds of the can. 


2. Line the pit with dry stones and get a hot fire 
going in it. Keep it going for a couple of hours. 


3. Meanwhile, place 6 inches of seaweed (or 
well-soaked corn husks) in the bottom of the can. 
Add in order: the plugged live lobsters, scrubbed 
potatoes, sweet corn ears and the washed clams. If 
desired, chicken quarters may be added after the 
lobsters. Top with a shallow layer of seaweed (or 
soaked husks). Put the lid on tightly. Lower the 
can into the firepit, amid the hot coals. Place a 
piece of canvas over top of can and shovel on sand. 


4. Allow the bake to steam an hour or longer. It 
takes experience to gauge the cooking time. 


A Traditional Clambake 
on the Grill 


A clambake in the backyard is impres- 
sive, and you don’t have to be near the 
ocean to enjoy it. Clams and live Maine 
lobsters can be ordered from several 
companies that make a specialty of mail- 


ing choice ones by fast freight. They are 
packed in seaweed in a cooking contain- 
er which, in turn, is packed in ice for 
shipping hundreds of miles from their 
New England waters. All you do is put 
the cooking container on the grill and 
follow the enclosed cooking instructions. 
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Midwest Splurge 


Barbecued Turkey Dinner 
Cucumber Salad 
Strawberry Shortcake 


Lemonade (page 74) 


This hearty feast cooks in a covered bar- 
becue kettle. The vegetable rack, fitted 
neatly around kettle, is a handy space- 
saving accessory. (If such a rack is not 
available, simply arrange potatoes and 
corn on grill top with turkey. Serve the 
tomatoes chilled as salad.) This meal 
can be flavor duplicated—sans kettle— 
with Turnabout Turkey (page 54) on 
your rotisserie, Potatoes Roasted in Foil 
(page 82) and Roast Corn (page 80) 
grilled on a separate brazier. 


C) 


C) 


C) 


Barbecued Turkey Dinner 


Bounty will your table spread when you plan this 
feast of tender turkey, golden corn, potatoes in their 
jackets and juicy tomatoes. 


8- to 10-pound turkey 

2 tablespoons salt 

14 teaspoon Tabasco 

1 tablespoon salt 

¥% teaspoon Tabasco 

2 apples, cored and 
quartered 


2 onions, quartered 
Salad oil 

Thyme Butter (below) 
Roasted Potatoes (below) 
Roasted Corn (below) 
Grilled Tomatoes (below) 


Wash the turkey and pat dry with paper towels. 
Rub body cavity of turkey with 2 tablespoons salt 
and ¥% teaspoon Tabasco; rub neck cavity with 1 
tablespoon salt and ¥% teaspoon Tabasco. Place ap- 
ples and onions in body cavity. Close body cavity 
with skewers; lace. Fasten neck skin to back with 
skewer. Flatten wings over breast; tie with string 
to hold wings securely. Tie drumsticks securely to 
tail. Brush turkey with salad oil. Insert meat ther- 
mometer in turkey, making sure it does not touch 
bone. Arrange hot coals at the sides of charcoal 
grill of barbecue kettle; place foil drip pan under 
roasting area. Place cooking grill and vegetable 
rack (empty) in place. Place turkey breast side up 
on grill about 4 inches from coals; cover grill. Cook 
4% to 5 hours, or until leg bone moves easily, 
brushing frequently with Thyme Butter. (Meat ther- 
mometer should read 185°.) Approximately 2 hours 
before turkey is done, add Roasted Potatoes; later 
add Roasted Corn and Grilled Tomatoes as directed 
below. At 30-minute intervals add hot coals, if nec- 
essary, to maintain even heat. 8 servings. 


Thyme Butter 


Mix ¥% cup butter or margarine, melted, and 1 tea- 
spoon ground thyme. 


Roasted Potatoes 


For each serving, scrub 1 baking potato; rub with 
butter. Place in vegetable rack on grill. Cook 2 
hours, or until potatoes are tender. 


Roasted Corn 


For each serving, remove husk and silk from tender 
young sweet corn; place in vegetable rack on grill. 
Cook 20 to 30 minutes or until tender. 


Grilled Tomatoes 


For each serving, sprinkle 4% tomato with grated 
Parmesan cheese. Place on grill; cook 10 to 15 min- 
utes, or until tomatoes are heated through. 
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Cucumber Salad 


This light, subtly seasoned salad is the perfect foil 
for a hearty main course. 


4 thinly sliced pared 
cucumbers 

114 cups dairy sour cream 

1 small clove garlic, 
crushed 

2 tablespoons salad oil 


2 teaspoons sugar 

1 teaspoon salt 

1 teaspoon white wine 
vinegar 

14 teaspoon dill weed 


Place cucumber slices in large bowl. Mix remain- 
ing ingredients except dill weed. Pour over cucum- 
bers and toss lightly. Sprinkle with dill weed. Chill 
thoroughly. 8 servings. 


Strawberry Shortcake 


You may want to defer this second feast until an 
hour or two after the turkey course. 


1 quart fresh strawberries 

1 cup sugar 

2 cups Gold Medal Flour* 
(regular or Wondra) 

2 tablespoons sugar 

3 teaspoons baking 
powder 


1 teaspoon salt 

14 cup shortening 

1 cup milk 

Soft butter 

Light cream or sweetened 
whipped cream 


Wash, hull and slice strawberries. Sprinkle with 
1 cup sugar and let stand 1 hour. Heat oven to 450°. 
Grease a round layer pan, 8x1 inches. Stir to- 
gether flour, 2 tablespoons sugar, the baking pow- 
der and salt. Cut in shortening. Stir in milk just 
until blended. Spread dough in prepared pan. Bake 
15 to 20 minutes or until golden brown. Split layer 
crosswise while hot. Spread with butter; fill and 
top with sweetened berries. Serve warm with light 
cream or sweetened whipped cream. 8 servings. 


*If using Self-Rising Flour, omit baking powder and salt. 
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Texas Beef Bake 


Chips ’n Beans 
Beef Brisket Bar-B-Q 
Smokehouse Spareribs 
Ranch-style Potato Salad (page 88) 
Branded Slaw 
Wagon Wheel Watermelon 
Iced Coffee 


For this meal you will need two grills, 
and one of them must have a cover. 
Serve Chips ’n Beans for your appetizer. 
For the Wagon Wheel Watermelon, ar- 
range half-slices of melon spoke-fashion 
on a large platter. 


Chips ’n Beans 


A fun-to-eat food with truly Southwestern flavor. 
Also a hearty lunch idea for the youngsters. 


2 cans (1 pound each) 
kidney beans 


1 cup shredded natural 
Cheddar cheese. 


1 can (1 pound) stewed (4 ounces) 
tomatoes 4 cup milk 

1 can (15 ounces) chili 1 package (11 ounces) 
without beans corn chips 


Combine beans, tomatoes and chili in large skillet. 
Place on grill 5 inches from medium heat or on 
range top; heat to simmering. Stir in cheese and 
milk. Simmer uncovered 1 hour, or until mixture 
is consistency of thickened spaghetti sauce. Stir 
occasionally. To serve, spoon over chips. 8 servings. 


Beef Brisket Bar-B-Q 


Rich barbecue flavor completely permeates the 
brisket during grilling. 


4- to 5-pound well-trimmed 1 tablespoon Worcester- 


boneless beef brisket shire sauce 
114 teaspoons salt 14 teaspoons liquid 
14 cup catsup smoke 


14 cup vinegar 1 bay leaf, crushed 
14 medium onion, finely 14 teaspoon coarsely 


chopped (about 14 cup) ground black pepper 


Wipe beef dry. Rub with salt. Place on 20x15-inch 
piece of double thickness heavy-duty aluminum 
foil. Combine remaining ingredients; pour over 
brisket. Wrap securely in foil. Place on grill 5 
inches from medium coals. Cook 11% hours or until 
tender, turning once. Cut diagonally across the 
grain into thin slices. If desired, serve in heated 
individual French rolls or toasted hamburger buns. 
10 to 12 servings. 


Smokehouse Spareribs 


1/4, cup Worcestershire 
sauce 

1/4, cup vinegar 

¥4 cup butter or 
margarine, melted 


14, teaspoon salt 

14 teaspoon Tabasco 

2 racks spareribs (about 
6 pounds) 


Soak wood chips in water about 30 minutes. Com- 
bine all ingredients except spareribs. Brush ribs 
with vinegar mixture. Arrange hot coals around 
edge of firebox; place foil drip pan under cooking 
area. Drain half of chips; add to hot coals. Place 
meat bone side down on grill 4 inches from coals; 
cover grill. Cook 14% to 2 hours, or until meat is 
done. At 30-minute intervals, add drained wood 
chips and, if necessary, hot coals to maintain smoke 
and even heat. During last 40 minutes of cooking, 
turn and baste the spareribs every 10 minutes with 
vinegar mixture. 8 to 10 servings as second meat; 
6 main-dish servings. 


Branded Slaw 


A crisp cabbage slaw that’s tart yet doesn’t bite. The 
shredded green pepper adds bright color and dis- 
tinctive flavor. 


12 cups shredded cabbage 

2 green peppers, shredded 
(about 114 cups) 

14 cup sugar 

2 teaspoons salt 

1 teaspoon dry mustard 


l% teaspoon pepper 

24 cup vinegar 

14 cup salad oil 

Green pepper or pimiento 
strips 


Combine cabbage and shredded green pepper in 
large mixing bowl. Stir together remaining ingre- 
dients except green pepper strips. Pour mixture 
over cabbage and green pepper; toss to mix thor- 
oughly. Place salad in bowl lined with cabbage 
leaves; garnish with green pepper strips in shape of 
a favorite cattle brand. Or, shape your initial under 
a bar of green pepper or pimiento. 8 to 10 servings. 


California Patio Party 


Guacamole 
Grilled Stuffed Leg of Lamb 
Buttered Asparagus Caesar Salad 
Sourdough on the Grill 


Minted Pears Héléne 


For this patio party you will need one 
barbecue grill and a foil-lined pan or 
bucket in which to heat a few additional 
pieces of charcoal. When the leg of lamb 
is done, remove it to a serving platter 
and allow it to “firm up”; this will make 
it easier to slice. Add a few hot coals to 
raise the grill temperature to hot for 
cooking the asparagus and toasting the 
bread. Start the pears before your guests 
finish the main course. 


Guacamole 
The classic avocado appetizer. 
2 avocados, peeled and 1 teaspoon salt 
pitted 14, teaspoon coarsely 
1 medium onion, finely ground pepper 
chopped 1 medium tomato, peeled 
2 green chili peppers, and finely chopped 
finely chopped Mayonnaise 
1 tablespoon lemon juice Corn chips 


Beat avocados, onion, peppers, lemon juice, salt 
and pepper until creamy. Gently fold in tomato. 
Spoon into serving dish; spread top with a thin lay- 
er of mayonnaise. Stir gently just before serving. 
Serve with corn chips. 6 to 8 servings. 


Grilled Stuffed Leg of Lamb 


Boned leg of lamb with savory meat stuffing grilled 
to succulent tenderness. Because it’s boned, it is 
easy to carve. 


7-pound leg of lamb 14 cup fine soft bread 


14, pound ground crumbs 
uncooked veal 1 egg 

14 pound ground 1 clove garlic, crushed 
cooked ham 1 tablespoon lemon juice 


14, pound fresh 
mushrooms, washed, 
trimmed and finely 
chopped 


1 tablespoon Worcester- 
shire sauce 

1% to 14 teaspoon oregano 

14 teaspoon pepper 


Ask meatman to bone lamb without breaking sur- 
face and without tying it. Mix remaining ingredi- 
ents thoroughly with hands or spoon. Pack mixture 
firmly into pocket of lamb. Sew opening with heavy 
string. Wrap in heavy-duty aluminum foil. Grill 6 
to 8 inches from medium coals. Cook 20 to 30 min- 
utes per pound, turning occasionally. Thirty min- 
utes before end of cooking time, remove lamb from 
foil; place directly on grill, turning to brown all 
sides. Remove from grill; slice. (There will be stuff- 
ing in each slice.) 6 to 8 servings. 


Buttered Asparagus 


Tear three pieces heavy-duty aluminum foil, each 
18x12 inches. Wrap 1 package (10 ounces) frozen 
asparagus spears securely in each piece of foil. 
Place directly on hot coals; grill 20 minutes, turn- 
ing packets once. 6 to 8 servings. 


Sourdough on the Grill 


Diagonally slice 1 loaf (1 pound) sourdough French 
bread into 1-inch slices. Place on grill 2 inches from 
hot coals. Toast 4 minutes on each side until brown. 
Butter lightly before serving. 18 to 20 slices. 
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Caesar Salad 


Our version of a renowned salad. The dash of show- 
manship required plus its flavor and aroma make 
Caesar Salad a perennial success. 


12 cups bite-size pieces 

romaine (about 1 large 
8 anchovy fillets, cut up or 2 small heads) 
1 teaspoon Worcestershire 1 egg, coddled* 

sauce 1 lemon 
14, teaspoon salt Garlic Croutons (below) 
14 teaspoon dry mustard 14 cup grated Parmesan 
Freshly ground black cheese 

pepper 
Rub large wooden salad bowl with cut edge of gar- 
lic. If desired, allow a few small pieces of garlic to 
remain in bowl. Add oil, anchovy fillets, Worcester- 
shire sauce, salt, mustard and pepper; mix thor- 
oughly. Add romaine; toss lightly until leaves glis- 
ten. Break egg onto salad greens; squeeze juice 
from lemon over greens. Toss very gently until 
leaves are well coated. Sprinkle croutons and cheese 
over salad; toss. Serve immediately. 6 servings. 


1 clove garlic 
YZ, cup olive oil 


*To coddle egg, place cold egg in warm water. Rapidly heat 
to boiling enough water to completely cover egg. Transfer 
egg to boiling water with spoon. Remove pan from heat. 
Cover and let stand 30 seconds. Immediately cool egg in cold 
water to prevent further cooking. 


Garlic Croutons 


Heat oven to 400°. Trim crusts from 4 slices white 
bread; generously butter both sides of bread. Sprin- 
kle with 14 teaspoon garlic powder. Cut into 12-inch 
cubes; place on baking sheet. Bake 10 to 15 min- 
utes, or until cubes are golden brown and crisp, 
stirring occasionally. 


Minted Pears Héléne 
The alfresco adaptation of pears au chocolat. 


For each serving, core an unpared fresh pear to 
within 1% inch of bottom. Fill cavity with 1 table- 
spoon sugar, 1 tablespoon semisweet chocolate 
pieces and %4 teaspoon mint extract. Wrap each 
pear in 10-inch square of double thickness heavy- 
duty aluminum foil. Place on grill 4 inches from 
medium coals. (Pear must stand upright.) Cook 20 
minutes, or until pear is soft. Serve with chilled 
Custard Sauce (page 93) or softened ice cream. 


PurERTO RICAN PEARS—Follow recipe for Minted 
Pears Héléne (above) except—substitute 1% tea- 
spoon rum flavoring for the mint extract. 
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Hawaiian Luau 


Oysters Rumaki 

“Pig” Roast on the Turnspit 
Teriyaki Steak 

Sweet Potatoes with Coconut 
Baked Bananas 

Chinese Peas 
Tahitian Salad 
Aloha Baked Pineapple 


Blossom Tea 


_ Have a potluck party, Hawaiian style. 
Invite your friends or neighbors to bring 


_ their barbecue grills and cook alongside f 
you for a real feast. To prepare this luau, 


_ you will need two brazier-type grills and 
one grill with a rotisserie attachment. 


so f Aloha Baked Pineapple can be cooked 
while the main course is being enjoyed. 


Oysters Rumaki 
To get the party off to an exotic start. 


12 slices bacon, cut 14 teaspoon salt 

in half 14 teaspoon pepper 
24 large oysters, fresh 

or frozen 


Fry bacon 2 minutes on each side. Drain oysters; 
dry on paper towels. Sprinkle oysters with salt and 
pepper. Wrap each with bacon slice; secure with 
wooden pick. Grill on hibachi or in hinged grill 2 
inches from hot coals 12 minutes, or until bacon is 
crisp, turning once. 24 appetizers. 


“Pig” Roast on the Turnspit 


A mainland version of the barbecued whole pig, the 
star of Island luaus. Garnish with Sweet Potatoes, 
Baked Bananas .. . and the traditional apple. 


2 tablespoons brown sugar 

1 tablespoon prepared 
mustard 

1 tablespoon soy sauce 

2 teaspoons salt 

1 teaspoon ground 
coriander 

14, teaspoon ginger 


4-pound boned pork 
shoulder 

14 cup pineapple juice 

1% cup salad oil 

14 cup dark corn syrup 

14 cup lime juice 

1 small clove garlic, 
crushed 


Trim excess fat from roast. Place roast in plastic 
bag or shallow glass dish. Mix remaining ingredi- 
ents; pour over meat. Fasten bag securely or cover 
dish with plastic wrap. Refrigerate at least 8 hours 
or overnight, turning meat occasionally. Remove 
roast from marinade; roll and tie securely with 
cord. Insert spit rod lengthwise through center of 
roast. Secure meat on spit with holding forks. Check 
balance by rotating spit in palms of hands. Insert 
meat thermometer in center of meat, making sure it 
doesn’t touch fat or spit. Arrange medium-hot coals 
at back of firebox; place foil drip pan under spit 
area. Cook roast on rotisserie about 3 hours or until 
well done. (Meat thermometer should register 
185°.) Add coals, if necessary, to maintain even 
heat. 10 servings. 
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Teriyaki Steak 
Japan’s contribution to our pan-Pacific feast. 


14 cup water 
14 cup soy sauce 
1 tablespoon brown sugar 


114 teaspoons ginger 
2-pound sirloin steak, 
114 inches thick 


Combine all ingredients except steak. Heat to boil- 
ing. Cool. Score both sides of steak in diamond pat- 
tern % inch deep; slash fat around edge of steak. 
Place meat in shallow glass dish; pour soy mixture 
over meat. Cover dish with plastic wrap. Refriger- 
ate 2 hours, turning 4 times. Grill steak 2 to 3 inches 
from hot coals 7 to 8 minutes on each side. (Meat 
should be brown and crusty on outside, rare and 
juicy on inside.) To serve, cut diagonally across the 
grain into ¥%4-inch slices. 8 servings. 


Sweet Potatoes with Coconut 


Pare and diagonally slice 3 pounds sweet potatoes 
into 14-inch slices. Boil 10 minutes. Stir 1 teaspoon 
salt into ¥% cup melted butter. Grill potato slices 4 
inches from medium coals 10 minutes on each side, 
basting frequently with butter mixture. Sprinkle 
potatoes with toasted coconut. 8 to 10 servings. 
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Baked Bananas 


Simplicity itself, and so delicious. They may be 
served as a meat accompaniment or as a dessert. 


For each serving, wash and dry 1 green banana. Do 
not peel. Place on grill 4 inches from medium coals. 
Cook 20 minutes, turning once, or until peel is 
black and banana is soft. Split and serve in the peel. 
Garnish plate with lime wedges. 


Chinese Peas 


These crispy pods will add both authenticity and 
texture to your luau. 


2 packages (7 ounces 
each) frozen Chinese 
pea pods, partially 
thawed and broken 
apart 


1 tablespoon butter 
1 tablespoon water 
1 teaspoon sugar 


Place pea pods on 18-inch square of heavy-duty 
aluminum foil. Add remaining ingredients; wrap 
securely in foil. Place on grill 2 inches from hot 
coals. Cook about 14 minutes, turning once. 8 to 
10 servings. 


Tahitian Salad 


Glistening greens recall the luxuriant foliage of the 
Islands. 


8 cups fresh spinach 
4 cups lettuce 
2 cups watercress 


14 cup salad oil 
Island Dressing (below) 
Cherry tomatoes 


Wash greens well and pat dry. Tear into bite-size 
pieces, discarding stems and cores; refrigerate. Just 
before serving, toss greens with salad oil until 
leaves glisten; pour on dressing and toss again. 
Garnish with cherry tomatoes. Serve immediately. 
8 to 10 servings. 


Island Dressing 


Combine 2 tablespoons red wine vinegar, 1 tea- 
spoon sugar, 1 teaspoon dry mustard, 34 teaspoon 
salt and 4% teaspoon coarsely ground pepper. 


Aloha Baked Pineapple 


An imaginative use of the plentiful pineapple, the 
fruit that has become the symbol of hospitality. 


3 pineapples YZ to 34 cup rum 
34, cup brown sugar Y/, cup butter or margarine 
(packed) 


Cut a thick slice from side of each pineapple. Cut 
out pulp; remove the cores and cut pulp into bite- 
size pieces. Toss pieces with sugar, rum and dots of 
butter. Fill pineapple shells with mixture. Replace 
slices on pineapples. Wrap each pineapple securely 
in 20x18-inch piece of heavy-duty aluminum foil, 
fanning foil over the leaves. Grill 4 inches from 
medium coals 20 minutes on each side. To serve, 
scoop steaming fruit from shells. 8 servings. 


Blossom Tea 


A glamorous floral-scented tea to sip before, during 
and after the luau feast. 


14 cup black tea 
(4 ounce) 

Jf cup jasmine tea 
(44 ounce) 

4 cups boiling water 


12 cups cold water 

Tropical Spears (below) 

Frosted Mint Sprigs 
(below) 


Place tea leaves in 4 large tea balls or in 10-inch 
square of double thickness cheesecloth; tie securely 
with string. Place tea balls in boiling water; let 
stand 10 minutes. Remove balls from tea; refrig- 
erate tea concentrate. At serving time, dilute tea 
concentrate with cold water. Pour into ice-filled 
glasses; garnish with a Tropical Spear and Frosted 
Mint Sprig. 8 to 10 servings. 


Tropical Spears 


For each glass, thread 1 canned pineapple spear on 
bamboo skewer. Top skewer with mandarin orange 
segment. 


Frosted Mint Sprigs 


For each glass, brush a fresh mint sprig with beaten 
egg white; dip in sugar. 
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On-the-go 
Cooking— 
Near and ‘Far 
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An early-morning cookout? Why not! Even con- 
firmed non-breakfasters have returned from dude- 
ranch vacations singing the praises of the out-of- 
doors breakfast. Take a tip from their experiences. 
Entertain at a summer-holiday or Sunday brunch 
cooked outside. It’s certainly a different idea—de- 


‘Breakfasts and Brunches 


liciously different. And what a way to let the man 
of the house take center stage. 

Most of these menus were planned for the back- 
yard, where the barbecue chef can easily supple- 
ment the grill with electric griddles, skillets and 
coffee makers. But there’s no need to limit them to 
the patio. With careful planning and packing, all 
of these morning meals can be adapted to park pic- 
nics or camping trips. (Be sure to see pages 131 and 
143 for camp-out breakfasts.) 


Breakfast at the Park 


Tomato Juice 
(carried cold in vacuum bottle) 


Beefy Scrambled Eggs 


Blueberry-Orange Coffee Cake 


Coffee Milk 


Beefy Scrambled Eggs 
Hearty! To satisfy those who took a sunrise hike. 


3 tablespoons butter or 
margarine 

14 cup finely chopped 
green onion tops or 
chives 


9 eggs, beaten 

4 ounces dried beef, cut 
into thin strips 

1 cup creamed cottage 
cheese 


Melt butter in large skillet on grill over hot coals. 
Add onion; cook and stir until onion is tender. Com- 
bine eggs, dried beef and cottage cheese; stir into 
onion mixture. As mixture thickens, lift with spatu- 
la from bottom and sides. Avoid constant stirring. 
Cook until eggs are thickened throughout but still 
moist. 6 servings. 


Blueberry-Orange Coffee Cake 


Bake the coffee cake at home the day before; reheat 
it on the grill while you scramble the eggs. 


Heat oven to 400°. Grease square pan, 8x8x2 
inches. Drain thoroughly 1 can (11 ounces) man- 
darin orange segments. Prepare our wild blueberry 
muffin mix as directed on package except—pour 
into prepared pan. Arrange orange segments over 
batter. Sprinkle with Streusel Mixture (below). 
Bake 25 to 30 minutes. When cool, wrap in double 
thickness heavy-duty aluminum foil. At the break- 
fast cookout, heat coffee cake on grill 4 inches from 
hot coals 15 minutes, turning every 5 minutes. 9 
servings. 


Streusel Mixture 


Mix % cup brown sugar (packed), 3 tablespoons 
flour, 2 tablespoons firm butter or margarine and 
Y4 teaspoon cinnamon with fingers or fork. 


Eye-opener Breakfast 


Sparkling Orange Juice 


Grilled Canadian Bacon Slices 
Raised Flapjacks 
Coffee Milk 


Sparkling Orange Juice 


Just before serving, fill 6-ounce glasses with 2 parts 
orange juice and 1 part chilled lemon-lime car- 
bonated beverage. Float half a slice of orange or a 
fresh mint sprig in each glass. 


Grilled Canadian Bacon Slices 


Cut %4 pound Canadian bacon into %-inch slices. 
Grill 3 inches from hot coals 3 to 4 minutes on each 
side. 6 servings. 


Raised Flapjacks 


Yeast gives these pancakes a different and delicious 
flavor and texture. And you can watch them rise 
right in the skillet! 


1 package active dry yeast 
14 cup warm water (105 


2 cups Bisquick 
1 tablespoon butter or 


to 115°) margarine 
1 egg Butter 
124 cups milk Warm syrup 


In mixing bowl dissolve yeast in warm water. Add 
egg, milk and Bisquick; beat with rotary beater 
until smooth. Cover; let stand at room temperature 
114 hours. Refrigerate overnight. 

Heat 1 tablespoon butter in skillet on grill until 
sizzling hot. For each flapjack, spoon 2 tablespoons 
batter into hot skillet. Turn flapjacks when bubbles 
appear and edges begin to dry. Serve with butter 
and warm syrup. Makes 20 flapjacks. 


BREAKFASTS AND BRUNCHES 


Strawberry Shortcake Brunch 


Pineapple-Sausage Kabobs 


Strawberry Shortcake in Foil 
Coffee 


Pineapple-Sausage Kabobs 


5 slices bacon, cut in half 
10 fresh mushrooms, 
washed and trimmed 


1 package (8 ounces) 
brown ’n serve sausages 
20 pineapple chunks 


Wrap piece of bacon around each mushroom. Cut 
sausage links in half. Alternate pineapple chunks 
and sausage links around mushroom on each of 10 
bamboo skewers. Grill 3 inches from hot coals 20 
minutes, turning frequently, until bacon is crisp. 
Makes 10 kabobs. 


Strawberry Shortcake in Foil 


1 quart strawberries, 
cut up and sweetened 
2 cups Bisquick 


¥, cup light cream or 
YZ cup milk plus 
14 cup butter, melted 
2 tablespoons sugar 
Whipped cream 


Ahead of time—Prepare strawberries. Heat oven to 
450°. Mix Bisquick, cream and sugar with fork to 
soft dough. Beat vigorously 20 strokes. Knead 8 to 
10 times on floured surface. Roll dough % inch 
thick. With 3-inch cutter, cut 6 shortcakes. Bake on 
ungreased baking sheet about 10 minutes. Cool. 
Split and butter lightly. Wrap individually in dou- 
ble thickness heavy-duty aluminum foil. 


For brunch—Reheat shortcakes in foil on grill 3 
inches from medium coals. Heat 2 to 4 minutes on 
each side. Serve immediately. Open foil and shape 
into a plate with an edge. Spoon strawberries be- 
tween layers and over top. Serve with whipped 
cream. 6 servings. 
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Fluffy French Toast 
Custardy, crusty French-bread toast. 


14, cup Gold Medal Flour 6 eggs 


(regular or Wondra) 18 slices day-old French 
114 tablespoons sugar bread, 1 inch thick 
14 teaspoon salt 1 tablespoon butter or 
2 cups milk margarine 


Combine flour, sugar, salt, milk and eggs; beat with 
rotary beater until smooth. Soak bread in batter 
until thoroughly saturated. Heat butter in skillet on 
grill until sizzling hot. Cook bread 10 to 12 minutes 
on each side or until golden brown. Serve with syr- 
up, jam or confectioners’ sugar. 6 servings. 


Hearty Ham Slice 


Buy 114- to 2-pound fully cooked ham slice, cut 
about 1 inch thick. Place on lightly greased grill 3 
inches from medium coals. Cook 7 minutes on each 
side, or until ham is rich brown color, basting fre- 
quently with heated Chef’s Special Sauce (below). 
Serve remaining sauce with ham. 6 servings. 


Chef’s Special Sauce 


Mix % cup prepared mustard, 1% cup pineapple 
juice, 2 tablespoons brown sugar, ¥2 teaspoon 
horseradish and dash salt. Heat on grill. 
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A fine summer day with a fresh breeze stirring, a 
cloth spread in a patch of cool shade, a basketful 
of good, filling food—these are the time-tested in- 
gredients for a first-class picnic. 

Whether the picnic is carried to the neighbor- 
hood park in a simple knapsack or many miles away 
in an elaborate fitted hamper, much of its success 
depends on advance planning and proper packing. 
Go over your menu carefully and list your needs, 
from napkins and forks to mustard and catsup. 

Although special picnic gear is not always neces- 
sary, it does come in handy. Every year brings new 
paper and plastic picnic products that are just right 
for toting the spread and for serving it. Insulated 
coolers and vacuum jugs are invaluable aids for 
carrying cold foods and beverages, and fitted bas- 
kets and portable grills can add a special plus. 

Whatever your plans and equipment, there’s but 
one cardinal rule for the picnic food: Serve hot 
foods hot and cold foods cold. 

Any dish that is to be served cold should be well 
chilled before it is packed—no matter how good 
your cooler. Use plenty of ice or frozen cans of 
chemical refrigerant to keep insulated bags and 
portable coolers really cold. Prechilled insulated 
plastic containers in handy sizes for individual 
servings will safely keep food cold for hours—even 
potato and macaroni salads and gelatin desserts. 

If you don’t have a cooler, improvise. For a do-it- 
yourself cooler, line a metal case with dry ice, then 
cover the ice with layers of wet newspapers. Tight- 
ly covered, this box will keep your food chilled for 
several hours. Or chill foods in a heavy pottery 
casserole; carry the cold container directly to the 
site in a thick wrapping of wet newspapers. 

Hot food? A casserole will hold its heat for sev- 
eral hours if wrapped, right from the oven, in alu- 
minum foil and then in newspapers. 

A picnic at the shore usually calls for extra 
thought in the menu department. The combination 
of sun, wind and water always sharpens appetites, 
and the all-made-at-home picnic is often not hearty 
enough. Hot dogs and hamburgers cooked over a 
campfire or grill are traditional extras. But perhaps 
you'll be lucky enough to catch some fish. Simply 


clean them and panfry them whole (see page 145). 
Whatever your menu, protect the fire from the 

strong shore breezes which could send smoke and 

sparks streaming and dust the food with sand. 

And remember that no picnic, whatever its lo- 
cale, is over until the site is as clean as you found 
it—and maybe cleaner. 

Three picnic plans are outlined on the following 
pages: the Family Picnic, a classic menu to satisfy 
many tastes; the Hamper Picnic, an elegant out-of- 
doors repast for sophisticates; and the Paper Bag 
Picnic, an easy-to-carry compact for the bicycle 
brigade. Adjust them to fit your own plans. 


Picnic Plusses 


e@ Plan on desserts that can be easily transported. 
Carry cakes and bar cookies in their baking pans. 
Pies travel well between paper or aluminum-foil 
plates taped together. 


@ Unless you have a dependable insulated cooler, 
avoid carrying food containing a mixture of milk 
or cream and eggs. Don’t risk food poisoning. 


e Be ready for the picnic season with a freezer 
stocked with sandwiches. For top-quality ones, 
spread bread first with soft butter or margarine to 
prevent soakage; use a moist, but not wet, filling. 
(Do not freeze mayonnaise, jelly, hard-cooked egg 
whites, lettuce or tomatoes.) Wrap sandwiches in 
moisture-vapor-proof paper and label the contents. 


e Bring drinking water if there is the slightest 
chance it will not be available. 


e@ Pack wet washcloths in a plastic bag—they'll 
come in handy for cleaning sticky hands. Or tuck 
in commercially packaged moist towelettes. 


e For the neatest, easiest picnic service, pack each 
complete lunch—from napkins and utensils to the 
dessert—in an individual box, basket or bag. 


e Bring along preparations for coping with ants, 
flies, mosquitoes, sunburn and poison ivy. 
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Parmesan Fried Chicken 


Crusty oven-fried chicken is baked at home, then 
refrigerated. Tote the chicken in a cooler; serve cold 
at the picnic. 


2 broiler-fryer chickens 3 tablespoons milk 
(214 pounds each), 114 cups grated 
cut into pieces Parmesan cheese 
Salt 24%, cup dry bread crumbs 
1 cup Gold Medal Flour 2 tablespoons butter or 
(regular or Wondra) margarine 
2 teaspoons salt 2 tablespoons shortening 
14 teaspoon pepper 14 cup butter or 
2 teaspoons paprika margarine, melted 


2 eggs, slightly beaten 


Heat oven to 400°. Do not use chicken wings; re- 
move skin from remaining pieces. Salt chicken. 
Coat chicken with a mixture of flour, 2 teaspoons 
salt, the pepper and paprika. Combine eggs and 
milk; dip chicken into egg mixture. Roll in mixture 
of cheese and bread crumbs. In oven melt 2 table- 
spoons butter and the shortening in jelly roll pan, 
151%2x1012x1 inch. Place chicken bone side down 
in pan. Drizzle with melted butter. Bake 1 hour. 
Cool; cover and chill. 6 servings. 


Potato Salad in Tomato Cups 


Be sure to take your well-chilled potato salad to the 
picnic in a cooler—storage under 40° is best for 
such a creamy-type food. 


2 cups diced cooked 
pared potatoes 

YZ, cup finely chopped 
celery 


14, teaspoon celery seed 
1% teaspoon pepper 

14 cup salad dressing 
2 teaspoons prepared 


14 cup chopped radishes mustard 
14 cup chopped green 2 hard-cooked eggs, 
onions (with tops) chopped 


14 cup sweet pickle relish 
1% teaspoon salt 


Tomato Cups (below) 


Combine first 8 ingredients in large bowl. Stir to- 
gether salad dressing and mustard. Pour over po- 
tato mixture and toss lightly. Carefully stir in eggs. 
Cover; chill thoroughly. At serving time, divide 
salad among Tomato Cups. 6 servings. 


Tomato Cups 


Cut out stems of 6 chilled medium tomatoes. Cut 
each tomato into sixths, cutting to within 4% inch 
of bottom. Carefully spread out sections, forming a 
cup. Sprinkle inside of each tomato with salt. 


For Picnic TIME 119 


Relish Tray with Sour Cream Dip 


Artichoke hearts 
Carrot sticks 
Mushroom caps 
Cucumber spears 


Pickled miniature corn 
on the cob 

Green pepper sticks 

Sour Cream Dip (below) 


Wrap vegetables in plastic bags; place dip in cov- 
ered container. Refrigerate. Just before serving, ar- 
range vegetables and dip on tray. 6 servings. 


Sour Cream Dip 


Stir together 1 cup dairy sour cream, %4 teaspoon 
garlic salt and %4 teaspoon seasoned salt. 


Iced Lemonade Tea 


2 quarts cold water 
14 cup sugar 


6 tea bags 

1 quart boiling water 

1 can (6 ounces) frozen 
lemonade concentrate 


Steep tea bags in boiling water 15 minutes. Add 
lemonade concentrate; stir until melted. Stir in cold 
water and sugar until sugar is dissolved. Chill. 
Serve over ice. Makes twelve 8-ounce servings. 
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Hamper Picnic 


Shrimp-Sesame Platter 
Gourmet Beef Roast 
Cold Asparagus 
Marinated Olives ’n Tomatoes 
Cheese Loaf (page 78) Butter 
Sparkling Fruit Compote 
Sugar Cookies 


Coffee 


Shrimp-Sesame Platter 


Unique appetizer idea: sesame-crusted cream 
cheese squares and jumbo shrimp arranged on a 
glossy eggplant. 


Ahead of time, prepare Sesame Cheese Squares (be- 
low). Chill 2 cans (41% ounces each) jumbo shrimp. 
To serve, slice off bottom of medium eggplant; 
stand eggplant upright on platter. Drain shrimp. 
With plastic picks, attach Sesame Cheese Squares 
and shrimp to eggplant, arranging them evenly 
over the surface. Serve with assorted crackers. 8 to 
10 servings. 


Sesame Cheese Squares 


Heat oven to 350°. Place % cup sesame seed on 
baking sheet; toast in oven about 10 minutes or 
until golden. Cool. Cut 2 packages (3 ounces each) 
cream cheese into 12 squares each. Roll each cheese 
square in sesame seed; dip into soy sauce. Chill. 


Cold Asparagus 


Prepare 2 packages (10 ounces each) frozen aspara- 
gus spears as directed on package. Sprinkle drained 
asparagus with 4 teaspoon seasoned salt and % 
teaspoon pepper. Cover and chill several hours. 8 
to 10 servings. 


Gourmet Beef Roast 


Cold roast beef with a pepper coating .. . to serve 
sliced. 


5- to 514-pound boned 
and rolled rump roast 
1 tablespoon cracked 
pepper 
Heat oven to 325°. Rub the outside of roast with 
cracked pepper. (Do not rub into ends of roast.) 
Melt shortening in Dutch oven; brown roast on all 
sides. Drain fat from pan; pour water over roast 
and add bouillon cube. Cover; bake 3 to 34% hours 
or until tender. Remove roast from pan; cool and 
refrigerate overnight. Slice thinly before serving. 
8 to 10 servings. 


14 cup shortening 
74 cup water 
1 beef bouillon cube 


Marinated Olives ’n Tomatoes 


These olives with mild garlic flavor will be a con- 
versation piece. 


1 can (1 pound) ripe 
olives 

34, cup salad oil 

3 tablespoons vinegar 

1 tablespoon lemon juice 


3 cloves garlic, crushed 

10 peppercorns, crushed 

1 carton (1 pint) cherry 
tomatoes, cut in half 


Drain olives; transfer to large jar. Combine salad 
oil, vinegar, lemon juice, garlic and peppercorns, 
and pour over olives. Cover and chill overnight. 
Shake olives occasionally to coat evenly. Olives may 
be kept in refrigerator several days. About 5 hours 
before serving, add halved tomatoes to marinade; 
shake to mix. Drain well before serving. Makes 1 
quart. 


Sparkling Fruit Compote 


Take advantage of glorious fresh fruit—this des- 
sert is excitingly different yet so easy. 


3 medium bananas 

1 bottle (1 pint 9 ounces) 
pink sparkling catawba 
grape juice, chilled 


3 medium peaches 
2 cups sliced strawberries 
2 cups blueberries 
2 cups melon balls 


Peel peaches and slice into container. Cover peach 
slices with strawberries, blueberries and melon 
balls. Cover container tightly and chill. Just before 
serving, peel and slice bananas into fruit mixture. 
Pour grape juice over fruit; serve in small dishes. 
8 to 10 servings. 
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Olives, Radishes and Carrot Sticks 


For each of 6 servings, place olives, radishes and 
carrot sticks on plastic wrap or aluminum foil; 


Paper Bag Picnic wrap securely. 


Mile-high Ham Sandwich 
Baked Bean Cups 


Oatmeal Spice Cake 


The perfect picnic cake: husky and moist with its 


Bugles, Whistles and Daisy*s own crunchy broiled-on topping. 
Olives, Radishes and Carrot Sticks 1¥% cups Gold Medal Y, teaspoon salt 
Flour* (regular or l4 teaspoon nutmeg 
Fresh Fruit Wondra) ¥4 cup shortening 
P 1 cup brown sugar 1 cup water 
Oatmeal Spice Cake (packed) 2 eggs (1 to 24 cup) 
Canned Soda Pop Y4 cup granulated sugar 2 tablespoons dark 
1 cup quick-cooking oats molasses 
114 teaspoons soda Coconut Topping (below) 
A complete lunch in each sturdy paper 1 teaspoon cinnamon 
bag. What could be easier to carry? Don’t Heat oven to 350°. Grease and flour oblong pan, 
forget paper napkins and plastic spoons, 13x9x2 inches. Measure all ingredients except 
one in each bag. Coconut Topping into large mixer bowl. Blend 30 


seconds lowest speed on mixer. Beat 3 minutes on 
medium speed, scraping bowl often. Pour into pre- 
pared pan. Bake 35 to 40 minutes, or until wooden 
pick inserted in center comes out clean. Let cool 
slightly. Carefully spread Coconut Topping over 
top of cake. Set oven control at broil and/or 550°. 


Mile-high Ham Sandwich Broil 2 to 3 minutes or until golden brown 


*Do not use Self-Rising Flour in this recipe. 


An elaboration of the Poor Boy—ham and Swiss 


cheese on orange-spread French bread. Coconut Topping 
1 package (3 ounces) 6 individual loaves French Melt 4 cup butter; mix with % cup brown sugar 
cream cheese, softened bread or 1 loaf (1 (packed), % cup flaked coconut, 2 cup chopped 
2 teaspoons brown sugar pound) French bread pecans and 3 tablespoons light cream. 
14 teaspoon grated 1 pound sliced boiled ham 
orange peel 1 package (8 ounces) 
2 teaspoons orange juice Swiss cheese slices 


Blend cream cheese, sugar, orange peel and juice. 
Cut bread in half horizontally. (If using large loaf, 
cut into 6 sections and then in half horizontally.) 
Spread cut sides of bread with cream cheese mix- 
ture. Layer the ham and cheese slices between 
bread. Wrap each sandwich in aluminum foil. 
Makes 6 sandwiches. 


NotE—If desired, butter may be substituted for 
the cheese spread. 


Baked Bean Cups 


Divide 2 cans (1 pound 3 ounces each) baked beans 
among 6 paper cups; cover. 6 servings. 


If cooking with all outdoors as your kitchen is a 
challenge, certainly dishing up a delicious meal in 
the postage-stamp confines of the typical ship’s gal- 
ley is a test of heroic proportions. But with plan- 
ning, the test can be met. And as any sailor will 
agree, the game is well worth the candle. 

A restricted cooking area needn’t mean a restrict- 
ed or monotonous diet; it simply demands special 
techniques. You'll find life at sea easier if you clean 
up as you cook. Serve directly from pots and pans; 
wash them before the food hardens and return 
them to their storage space. If you can’t wash pots 
immediately, wipe them out with paper towels. 

Chart your menu course with cruising plans and 
cooking equipment in mind. Plan ahead; list your 
every need, and make sure you've packed it. For 
a cruise lasting several days, a galley with refrig- 
eration is a boon; lacking this plus, a good supply 
of canned and convenience foods and dehydrated 
or freeze-dried foods will fill the bill. On a one-day 
outing, insulated bags or portable coolers are use- 
ful for carrying aboard ice, chilled beverages, sal- 
ads and other foods prepared at home. One-dish 
meals, brought from home in a thermos or prepared 
right on board, are perennial favorites. Many of the 
suggestions and recipes for picnics (see pages 117- 
122) are practical for days on the water, and the 
recipes on the following pages were developed 
especially for such times. 

Some small-boat cooks use hibachis and charcoal 
for the quick grilling of meats, but any such fire can 
be hazardous on a boat. Instead, use one of the 


many stoves designed specifically for use aboard 
ship and that operate on the safer bottled or canned 
fuels. Most of them maintain a steady balance in 
rough waters. 

A small craft with any kind of cabin usually has 
sizable lockers. And basic foods for a week or more 
of cruising can be stored in a small space if you 
stock and stow away wisely. Let common sense be 
your guide. Keep cans and cartons off counter tops 
and open shelves. They'll fly off and slide around 
on the galley floor. Secure all glass jars in some 
way to guard against breakage. If you like, store 
canned foods in the bilges. But if you do this, be 
sure to remove the labels and mark the contents on 
each can with a grease or china marking pencil. 
The labels could soak off and clog the bilge pumps 
—and unidentified cans would certainly baffle the 
cook. 

Dampness and rust are the enemies of food and 
equipment kept aboard ship. Dry staples are best 
not stored in their cardboard packages. Transfer the 
contents to plastic or tin containers with tight-fit- 
ting lids. Leave a film of oil or grease on all cast- 
iron utensils; otherwise they will produce a layer 
of rust quickly. 

Don’t leave litter floating in your wake. Keep 
refuse in a covered container; dispose of it at the 
end of the day, in port or at home. 

Remember to bring sunburn ointment and mo- 
tion-sickness pills. Without them no trip afloat can 
be a guaranteed success. 
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Moonlight Coffee Party 


Fruit Dessert Platter 


with Lemon Pound Cake 
(brought from home) 


Coffee Duo 


Fruit Dessert Platter 
Don’t forget the fruit knives. 


Leaving a space in center for Lemon Pound Cake 
(below), arrange fruit on an oblong platter (alu- 
minum or plastic would be ideal) of a size to fit 
your ice chest or refrigerated compartment. Use 
your choice of perfect peaches, apples, pears and/or 
apricots. Garnish these whole fruits here and there 
with strawberries and clusters of Bing cherries or 
bunches of green or Tokay grapes. Chill. To serve, 
complete the platter by placing cake on tray; center 
with a small bowl of raspberries, if desired. 


Lemon Pound Cake 


Heat oven to 350°. Grease and flour tube pan, 10x4 
inches, bundt pan or 2-quart anodized aluminum 
mold. Prepare our lemon velvet cake mix as direct- 
ed on package except—use 2 tablespoons less wa- 
ter. Add 1% cup chopped nuts, if desired. Pour into 
prepared pan. Bake 45 to 55 minutes, or until wood- 
en pick inserted in center comes out clean. Cool 10 
minutes; remove from pan. Dust with confection- 
ers’ sugar. 


Coffee Duo 


That celebrated coffee-cocoa combination. Serve in 
small cups or mugs. 


24 cup instant cocoa mix Sweetened whipped cream 
YZ cup instant coffee or pressurized whipped 
8 cups boiling water cream 


Mix cocoa and coffee in a serving pot. Pour in boil- 
ing water; stir. Serve steaming hot and top with 
whipped cream. 8 to 10 servings. 
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Vacuum Bottle Lunches 
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Manhattan Clam Chowder 


A hot and hearty soup—just right for lunching 
aboard. 


14 cup finely cut bacon 

14 cup minced onion 

2 cans (7 ounces each) 
minced or whole clams* 

2 cups finely diced pared 
potatoes 

1 cup water 


1% cup diced celery 

1 can (1 pound) tomatoes 

2 teaspoons snipped 
parsley 

1 teaspoon salt 

14 teaspoon thyme 

¥% teaspoon pepper 

Cook and stir bacon and onion in large kettle until 

bacon is crisp and onion is tender. Drain clams, 

reserving liquor. Add clam liquor, potatoes, water 

and celery to onion and bacon. Cook until potatoes 

are tender, about 10 minutes. Add clams, tomatoes 

and seasonings. Heat to boiling, stirring occasion- 

ally. Immediately pour into vacuum bottle; seal and 

carry along. Serve with assorted crackers, if desired. 

6 servings. 

*If available, substitute 1 pint shucked fresh clams with 


liquor for canned clams. Drain clams, reserving liquor. Chop 
clams and add with potatoes. 


Captain’s Chili 


The chili mixture mellows if made ahead, so do just 
that. On the boat, simply spoon out of a vacuum 
bottle or heat through and serve with crisp crackers. 


1 can (8 ounces) tomato 
sauce 

1 tablespoon sugar 

114 to 2 tablespoons 
chili powder 

2 teaspoons salt 


2 pounds ground beef 

2 cups chopped onions 

2 cans (1 pound 12 
ounces each) tomatoes 

2 cans (1 pound each) 
kidney beans, drained 
(reserve liquid) 


Brown meat and onions in large kettle. Stir in to- 
matoes, liquid from kidney beans, tomato sauce, 
sugar and seasonings. Simmer uncovered 45 min- 
utes, stirring occasionally. Stir in beans and sim- 
mer uncovered 15 minutes longer or until desired 
consistency. Spoon into wide-mouth vacuum bot- 
tle; seal. Serve hot from vacuum bottle. Or cool 
chili and pour into a plastic container; cover and 
chill thoroughly. When ready to serve, reheat. 6 to 
8 servings. 
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“Sloppy” Franks 


For a satisfying lunch, take along a bag of potato 
chips and a vacuum bottle of milk. Pictured below. 


1/4, cup chopped green 
pepper 

14, cup chopped onion 

2 tablespoons shortening 

¥4 cup bottled hickory- 
flavored barbecue sauce 


1 can (8 ounces) tomato 
sauce 

1 pound frankfurters, cut 
into 14-inch slices 

Hamburger buns 


In large skillet cook and stir green pepper and on- 
ion in hot shortening until onion is tender. Stir in 
barbecue sauce, tomato sauce and frankfurter 


slices; simmer 10 minutes. Spoon into wide-mouth 
vacuum bottle; seal. To serve, spoon mixture into 
hamburger buns. Makes 8 to 10 sandwiches. 
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One-Dish Meals 
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Tuna Romanoff 


Carry-along meal-mate: a head of crisp lettuce to be 
cut into wedges and topped with French dressing. 


1 package (5.75 ounces) YZ, cup nonfat dry milk 
of our noodles Romanoff 2 tablespoons butter or 


1 can (8 ounces) green margarine 
Peas, drained 1 can (614 ounces) tuna, 
34, cup water drained 


Cook noodles as directed on package; drain. Stir in 
peas, water, dry milk, butter and sour cream-cheese 
sauce mix. Cook over medium heat just to boiling, 
stirring constantly. Stir in tuna; heat through. 4 
servings. 


Dried Beef-Macaroni Mix-up 


Serve-with suggestion: Cut plump tomatoes into 
four sections, cutting only to within 2 inch of bot- 
tom. Place a carrot stick and a green onion criss- 
cross in cuts of each tomato. Fill center with a large 
olive. Wrap individually. Keep chilled. 


1 package of our macaroni 
and Cheddar 

1¥4 cups hot water 

1 can (1014 ounces) 
condensed cream of 
celery or mushroom 
soup 


1 can or jar (4 ounces) 
dried beef, torn into 
bite-size pieces 


Cook macaroni as directed on package for range- 
top method; drain. Add water, soup, dried beef and 
cheese sauce mix. Heat to boiling; simmer until 
thick, about 2 minutes. 4 servings. 


Corned Beef-Potato Skillet 


Serve with chilled relishes—cherry tomatoes, cel- 
ery, carrots and radishes—brought from home. 


In 10-inch skillet combine potato slices and sea- 
soned sauce mix from 1 package of our scalloped 
potatoes. Add the amount of liquid designated on 
package. Open 1 can (12 ounces) corned beef and 
break meat into pieces; stir into potato mixture. 
Heat to boiling. Reduce heat; cover and simmer 30 
minutes, or until potatoes are tender. Garnish with 
parsley, if desired. 4 servings. 


Chef’s Salad 


Round out your midday menu with hot tomato 
bouillon (from a vacuum bottle) and thick slices of 
French Bread (page 78). 


2 heads lettuce 

1 bunch romaine or endive 

2 cans (2 ounces each) 
anchovy fillets, if 


2 cups julienne strips 
cooked chicken or 
turkey 

2 cups julienne strips 


desired Swiss cheese 
1 cup chopped green 1 cup mayonnaise or 
onions salad dressing 


1 cup sliced celery 

2 cups julienne strips 
cooked meat (such as 
beef, ham or tongue) 


14 cup bottled creamy 
French dressing 

Ripe olives 

4 hard-cooked eggs, sliced 


Have all ingredients chilled. Tear head lettuce and 
romaine into bite-size pieces; drain anchovies. Toss 
with onion, celery, meat, chicken and cheese, re- 
serving a few strips of meat and cheese. Just before 
serving, blend mayonnaise and French dressing; 
toss with salad. Top with reserved meat and cheese 
strips, ripe olives and egg slices. 8 servings. 


Cherry-glazed Ham 


For a festive dinner afloat, serve with mounds of hot 
buttered instant rice and chilled canned asparagus 
spears on greens. 


In a large skillet, heat 1 can (1 pound 5 ounces) 
cherry pie filling and 1 to 2 teaspoons cut-up crys- 
tallized ginger until bubbly, stirring frequently. Cut 
142-pound sterilized canned ham (the non-refrig- 
erated type) in half lengthwise; place in skillet. 
Spoon pie filling over ham. Cover; simmer gently 30 
minutes, basting occasionally. To serve, spoon cher- 
ry sauce over ham. 4 or 5 servings. 


When you take to the road for a car or trailer trip, 
a bit of camp-cooking equipment stowed in the 
back gives you a kind of gypsylike independence. 
You can stop at a restaurant when and if you feel 
like it, but you’re completely free to pass up costly- 
looking establishments or second-rate snackstands 
in favor of a pleasant, inexpensive meal of your 
own making in a pretty setting of your own choos- 
ing. All it really takes to insure this nice option is 
a carton of staples, an ice chest, a camp stove or 
portable grill, and a bit of foresight. 

Whether your gear is simple or elaborate, and 
whether you plan to stay in camp for the entire 
vacation, a night en route or just for lunchtime, 
you'll want to turn out tasty meals with a minimum 
of time and effort. Everyone is tired after hours of 
driving, sightseeing, hiking or just plain playing, 
and no camp meal is a pleasure if it takes hours to 
prepare. 

Pack food and cooking utensils so that they can 
be easily reached and unloaded first. If possible, 
arrange the contents of the cooler and food box so 
the items you'll need first will be on top, right at 
hand. The cook can get the meal started while oth- 
ers in the party are collecting wood and setting up 
the camp. 

Plan your menus around your camping scheme 
and the type of cooking gear you have. It goes with- 
out saying that you'll bring along as many con- 
densed, canned and convenience foods as possible, 


but don’t forget taken-for-granted foods like sugar, 
flour, Bisquick, salt, pepper and coffee. And it 
might be wise to tuck in some of the dehydrated 
foods specifically developed for packtrips . . . just 
in case. (In any of the recipes that follow you can 
substitute reconstituted dried eggs or dried milk.) 
Store perishables in a sturdy portable cooler. 

One of the bonuses of. car-based camping is the 
chance it offers to travel light, carrying only the 
basic seasonings and staples. Fresh fruits, vegeta- 
bles and meats can be purchased along almost any 
route. Make a point of sampling the foods for which 
each region is famous. Let a holiday be a change 
in every way. Look for a pot of sweet-salty beans 
when driving in New England. Buy fresh live or 
boiled lobsters from a lobster pound in Maine. (See 
page 102 for a delicious dinner featuring the food 
of the New England coastland.) Along the shores 
of Lake Superior, try the delicately smoked Ciscoes; 
on the east coast of Florida you'll find stands offer- 
ing fresh-smoked shrimp; in the Southwest, sample 
tamales; in California, tuna and langouste. Wher- 
ever you travel, keep an eye out for the church 
bazaars and food sales so popular in small towns. 
Aid a good cause and help yourself to a superb 
homemade dessert. 

Utensils from your own kitchen are unwieldy to 
pack, and chances are they'll be dented and sooted 
by the time you get home again. You'll be much 
happier if you use one of the complete, compact 
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sets of nested camping utensils. And be sure to 
pack lightweight or disposable plates and cups. 

Camp stoves that operate on bottled fuel are 
among the most practical items you can have for 
camp cooking. They can be set up quickly and are 
ready for use just as soon as you get the pots or 
skillets on them. No special skills are needed to op- 
erate a camp stove, for its principle is the same as 
that of the gas range. It is, however, strictly for 
pot, pan and skillet cooking. A tiny one-burner 
stove, perhaps the type that uses canned heat, is 
useful even for those who do not intend to turn out 
a whole dinner. It can make even a quick roadside 
lunch much more palatable by producing one hot 
item—soup, tea, coffee or hot sandwiches. Try 
buttering sandwiches on the outside and sautéing 
them—very good on a chilly day. 

Most camp stoves can be fitted with a folding 
oven that has its own thermometer. This separate 
unit sits right on top of the camp stove and is per- 
fect for baking hot breads and rolls. 

Good-sized campgrounds have stationary fire- 
places available, but it’s best not to count on finding 
one ready and waiting just for you. Instead, rely on 
a compact portable grill and a good supply of easy- 
to-transport charcoal briquets. Some sites even offer 
electricity. If you know you'll be staying in such a 
spot, bring any appliance your heart desires . . . if 
it will fit into the car. 
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Many stalwarts like to prepare main dishes over 
a campfire, but they often supplement the fire with 
a reflector oven. Basically, this is a collapsible box 
of aluminum or other bright metal, with one side 
open—facing the fire—and the other sides set at 
angles that bounce the heat from the fire against 
the breads, biscuits or cookies baking on the level 
shelf. 

A roll of heavy-duty aluminum foil is one of the 
best friends a camp cook can have. In addition to 
its many uses on and around the barbecue grill (see 
page 18), aluminum foil can provide unique ser- 
vices in a camping-out situation. Here are some 
examples: 

e Aluminum foil can be used for making a tempo- 
rary reflector oven. 

® Use foil for pot tops and drip pans of just the 
right size. 

@ Make a foil cup to hold a basting sauce. 

© Bend a piece of wire into a circle; span it with 
foil and you have an emergency skillet. 

e Nothing to roll biscuit dough or pastry on... or 
with? Think again. Spread foil on any fairly level 
surface (a large flat rock or the hood of your car, 
for example); for a rolling pin, wrap another piece 
of foil around a tent peg or a newspaper rolled into 
a tight rod. 

e@ Need a strainer or colander? Punch holes in a 
piece of foil that has been molded into a bowl] shape. 
© Need a dishpan? Scoop a hole in the ground and 
line it with foil. 

© Use foil to wrap all kinds of food. It’s especially 
good for wrapping and transporting fresh-caught 
fish—to protect the car from that well-known lin- 
gering fish odor. 
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Often campers drive or hike to an altitude much 
higher than the one they live in, and camp chefs 
are bound to encounter problems if they forget that 
cooking times are affected by altitude. At sea level, 
water boils at 212°, but it boils at about one degree 
less with each 500 feet of altitude. For example, at 
5,000 feet water will boil at about 202°. This means 
that anything cooked in water will need extra time 
on the fire. Baking at altitudes above sea level has 
its problems, too. In thinner atmosphere, baking 
powder acts more powerfully. Biscuits and muffins 
do bake satisfactorily at high altitudes, but above 
5,000 feet you may find it necessary to decrease the 
amount of baking powder slightly. However, even 
experienced camp cooks find cake-baking under 
high-altitude camping conditions very tricky. 

A favorite camp feast is beans cooked in a bean 
hole. Dig a hole about twice as deep and twice as 
wide as your Dutch oven (which should be cast iron 
with a heavy lid). Line the hole with rocks or bricks. 
Build a wood fire in the rock-lined hole and keep 
it burning for at least two hours. Remove most of 
the coals. Put in your hot Dutch oven (in which the 
beans have been boiling) and, if possible, reverse 
the lid. Heap the discarded coals on top. Cover with 
at least 8 inches of earth, and leave it all day or 
overnight. 

If you’re an avid camper, you're well aware of 
the wide variety of camping equipment now on the 
market. There’s hardly a need that hasn’t been met 
by some manufacturer. If you’re a neophyte or 
would-be camper, keep an eye out for such gear in 
magazines, department stores and sporting-goods 
stores. And do examine the outfittings of other 
campers. Profit from the mistakes and advice of old 
pros; they'll be happy to help you. 
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Some fledgling campers automatically think of 
buying tents and trailers and other big, expensive 
furnishings. Don’t even consider this type of pur- 
chase until you’ve taken an experimental trip or 
two, using borrowed sleeping bags or the cabins 
available in so many campgrounds. Concentrate 
instead on the day-to-day, and happily more inex- 
pensive, needs of camping; for example, a portable 
charcoal grill, a lantern, a fitted camp cupboard, 
perhaps a heater. A table for food preparation is 
considered a necessity by many, and a compact 
folding table and camp chairs will be greatly ap- 
preciated at mealtime. Sitting on the ground for a 
picnic is fun . . . but not three times a day, every 
day. Another valuable and inexpensive item that 
will always be a useful supplement to whatever 
camping equipment you eventually acquire is a 
canvas awning that attaches to the roof of your car 
and stretches out to protect your stove and table 
from sun and rain. Some of these awnings have 
sides that can be dropped, forming a windbreak or 
a cabana arrangement for changing clothes. 
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Whatever your plans, don’t let a camp trip turn 
into a chore-trip. Camping out should be fun—and 
it is. Plan ahead, and plan carefully. If you forget 
something, laugh it off and work around the miss- 
ing items. One of the joys of car- or trailer-based 
camping is that if you do overlook an important 
item, such as charcoal for the grill or fuel for the 
stove, you can always drive to a town. You may 
have to travel many miles, but at least you can get 
there. The same is not true of packtrip camping 
(see page 142). 

Following are recipes for the campfire or char- 
coal grill, for the camp stove and reflector oven that 
will help you produce quick, solid and well-balanced 
camp meals. Don’t save all of them for the summer 
camping trip; some will be equally good for winter 
warm-ups by the skating pond and for those some- 
thing-to-do cookouts for the youngsters. 


Keyhole Fire 
2 ey) 
(cooking coals at narrow end) "74 


V-shaped Fire 
(wind blows into V) 


Camp-keeping Tips 


Whether camping for a day or a week, at a pub- 
lic campground or in a remote mountain pass, there 
are certain clean-up and safety rules that should be 
followed: 


e Clean up immediately after eating. (It’s easier to 
clean utensils if you do it before food hardens in 
them.) Burn all paper wrappers and containers; 
bury cans and other tins that cannot be burned. 
The smallest trace of food is attractive to insects, 
mice, rats, chipmunks . . . and bears. 


e Don’t throw away dishwater near the campbase 
unless you want to draw a congress of ants and 
flies. They love it. Dump dishwater far away, or dig 
a small trench and bury it. 


e Don’t attempt to burn wet garbage. Bury it, or 
dry small quantities over the fire and then burn 
each batch completely. 


e Carry insect repellent. Sprays are effective and 
can be used over the entire campsite. Stick-form 
repellents are practical, too—provide one for each 
member of the party. Mosquitoes, no-see-ums, black 
flies, mites, chiggers and tics can make the camper 
wish he’d never left home. Wasps love meat, es- 
pecially fish meat. If you have any fresh-caught fish, 
skin a small one and hang it a little distance from 
your eating area. Wasps will leave table meats for 
the raw fish. 


e If mosquitoes are a nuisance, build smudge fires 
30 to 50 feet upwind of your cooking fire to clear 
the area of them—without smoking out your party. 
(Don’t depend on the smoke from a campfire to 
drive mosquitoes away.) Be careful of fire hazards. 
Build a smudge fire in a tin can with a small hole 
punched near the base for a draft door. A few 
brightly burning coals covered with evergreen 
branches, green ferns or grass will produce a dense 
smoke. Place smudge fires on rocks or other safe 
ground, clear of trees and bushes. 


e Never leave a fire unwatched, and when leaving 
the campsite, make sure that all fires are out. 
Drown the fire with water; spread the ashes and 
make sure no coal is still smoldering. Douse again, 
just to make sure. 


e Carry a flashlight and a first-aid kit. 


Chuck Wagon Breakfast 


Grilled Canadian Bacon and Sausages 
Pancakes 


Hot Coffee 


Grilled Canadian Bacon and Sausages 


ly teaspoon cloves 
1 package (8 ounces) 
brown ’n serve sausages 


114 pounds unsliced 
Canadian bacon 
14 cup maple syrup 
14, teaspoon hickory- 

smoked salt 


With sharp knife make diagonal cuts, ¥2 inch deep, 
at %-inch intervals in surface of bacon. Continue 
scoring entire surface in diamond pattern. Com- 
bine syrup, salt and cloves to make a basting sauce. 
Place bacon on grill 3 inches from medium coals. 
Cook, turning and basting frequently, 30 to 45 min- 
utes. Just before serving, grill sausages about 6 
minutes or until heated through. 8 servings. 


Pancakes 


Beat 2 cups Bisquick, 1 egg and 124 cups milk with 
rotary beater or spoon until smooth. For thinner 
pancakes, add more milk; for thicker pancakes, add 
more Bisquick. Bake on hot lightly greased griddle 
or skillet, turning when bubbles appear and before 
they break. Serve hot with syrup. Makes about 
eighteen 4-inch pancakes. 


BLUEBERRY PANCAKES—Follow recipe for Pancakes 
(above) except—add 2 tablespoons sugar to batter; 
gently fold in 1 cup fresh or drained canned blue- 
berries. 


CHEESE PANCAKES—Follow recipe for Pancakes 
(above) except—add ¥% to 1% cups shredded sharp 
cheese to batter. For lunch or supper, serve with 
creamed meats or vegetables. 


CoRN PANCAKES—Follow recipe for Pancakes 
(above) except—stir 1 cup cream-style corn or 
drained whole kernel corn and 12 teaspoon paprika 
into batter. 


Ham PANCAKES—Follow recipe for Pancakes 
(above) except—add 1 to 1% cups ground or 
chopped cooked ham to batter. For lunch or supper, 
serve with cranberry sauce or cheese sauce. 
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Quick Camp Dinner 


Saucy Corned Beef with Dilled Potatoes 
Skillet Biscuits 
Fresh or Canned Fruit 
Doughnut Sandwiches (page 141) 
Coffee 


Saucy Corned Beef with Dilled Potatoes 


1 envelope (114 ounces) 
chicken gravy mix 
Dilled Potatoes (below) 


1 can (12 ounces) corned 
beef, cubed 

1 can (1 pound) peas 
and onions, drained 


Combine corned beef and peas and onions in 
2-quart saucepan. Prepare gravy mix as directed on 
package; add to meat mixture. Heat on grill or 
camp stove until bubbly. Serve over Dilled Potatoes; 
sprinkle with shredded sharp process American 
cheese, if desired. 4 to 6 servings. 


Dilled Potatoes 


Prepare our mashed Potato Buds as directed on 
package for 4 servings except—add ¥% teaspoon 
dill weed to boiling water. 


Skillet Biscuits 


Light and fluffy inside and crispy brown on the bot- 
tom. Try them with stew and chili, too. 


Melt %4 cup butter or margarine in 9- or 10-inch 
skillet on grill. Sprinkle butter with onion salt, gar- 
lic salt and paprika. Add 24 cup milk all at once to 
2 cups Bisquick; beat vigorously 20 strokes until 
stiff and slightly sticky. Knead 8 to 10 times on sur- 
face lightly floured or dusted with Bisquick. Roll or 
pat % inch thick; cut 12 biscuits. Arrange in skil- 
let, turning biscuits to coat both sides with sea- 
soned butter. Cover skillet with heavy-duty alumi- 
num foil. Place on grill 4 inches from hot coals. 
Bake 10 minutes; lift foil to be sure biscuits are not 
burning. Bake 5 minutes longer or until done. 
Makes 12 biscuits. 


Si Greet 
lima Bean 
‘_) 
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Camporee Cassoulet 


Chock-full of goodness for hungry campers or tired 
travelers. 


1 pound ground beef 1 can (1 pound) pork 


1 cup sliced celery and beans 
14 cup chopped onion 1 can (1 pound) lima 
14 cup chopped green beans 
pepper 1 can (6 ounces) tomato 
1 clove garlic, crushed paste 


1 teaspoon salt 


In large heavy skillet, cook and stir ground beef, 
celery, onion, green pepper, garlic and salt until 
meat is brown and onion is tender; drain excess fat 
from skillet. Stir in pork and beans, lima beans 
(with liquid) and tomato paste; simmer 10 minutes. 
4 to 6 servings. 
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Main Dishes 
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Calico Combo 


As warming and homey as a calico quilt, and as 
colorful, too—with its browned beef, green beans 
and tomato sauce over cheese-swirled potatoes. 


1 pound ground beef 

2 tablespoons instant 
minced onion 

1 teaspoon garlic powder 

1 can (1 pound) French- 
cut green beans, 
drained 

1 can (1014 ounces) 
condensed tomato soup 


Enough of our mashed 
Potato Buds (dry) 
for 4 servings 

1 package (4 ounces) 
shredded Cheddar 
cheese 


In large heavy skillet on grill, cook and stir ground 
beef, onion and garlic powder until meat is brown; 
drain off excess fat. Stir in green beans and soup; 
heat through. Prepare mashed Potato Buds as di- 
rected on package for 4 servings; stir in shredded 
cheese. To serve, spoon beef mixture over potatoes. 
4 to6 servings. 


Dinner-in-a-Can 
Wonderfully easy. Good for “hobo” parties, too. 


1 pound ground beef 

4 tomatoes, sliced 

1 can (1 pound 1 ounce) 
whole kernel corn, 
drained 


Butter or margarine 
Salt and pepper 
1 cup Bisquick 
Yf4, cup plus 2 tablespoons 
milk 
Season meat as desired; shape into 4 patties. Grease 
four 2-pound coffee cans. Place a meat patty in each 
can. Top each patty with 3 tomato slices and %4 of 
the corn. Dot with butter. Season with salt and 
pepper. Cover each can securely with heavy-duty 
aluminum foil. Place on grill 3 to 4 inches from hot 
coals; cook 20 to 30 minutes. Mix Bisquick and milk 
thoroughly with fork for dumpling batter. Remove 
foil lids and drop small spoonfuls of batter into 
each can. Sprinkle with parsley, if desired, or with 
garlic or onion salt. Cook uncovered 10 minutes; 
cover and continue cooking 10 minutes longer. Eat 
dinner directly from the can. 4 servings. 


Pocket Stew 


So named because hikers can carry all the ingredi- 
ents in their pockets. 


For each serving, make patty of 1% pound ground 
beef. Place patty on 12-inch square of double thick- 
ness heavy-duty aluminum foil. Top with a slice of 
onion and a slice of potato. Add 2 carrot sticks. 
Sprinkle with salt and pepper. Seal foil securely. 
Cook directly on hot coals 25 minutes, turning once. 
Eat stew from foil packet. 4 servings. 


Burger Dogs 


Try this hearty hamburger-frank mixture when the 
family is really hungry. 


1 pound ground beef 
8 frankfurters, split 


1 medium onion, finely 
chopped 


lengthwise 2 tablespoons water 
1 can (8 ounces) tomato 8 frankfurter buns, split 
sauce 


In heavy skillet cook and stir beef until meat is 
browned. Add franks, tomato sauce, onion and 
water; cook about 15 minutes. During the last 3 to 
4 minutes, toast buns cut side down on grill. Serve 
meat mixture on warm buns. 8 servings. 


Corned Beef Stir-up 


Ravenous campers will make short work of this 
protein-packed colorful combination. 


1 can (1014 ounces) 
condensed cream of 
celery soup 

1 cup milk 

2 tablespoons instant 
minced onion 

1 teaspoon onion salt 


1 package (6 or 7 ounces) 
elbow macaroni 

1 can (12 ounces) corned 
beef, chopped 

1 cup shredded process 
American cheese 
(4 ounces) 


Cook macaroni as directed on package; drain. Stir 
together all ingredients in skillet or saucepan. Heat 
over medium heat on grill or camp stove until bub- 
bly, stirring occasionally. 5 or 6 servings. 
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Can-opener Chicken Cookout 


The cook is all but on vacation, too, when camp 
meal plans call for good-and-easy dishes like this. 


2 cans (5 ounces each) 
boned chicken 

1 package (8 ounces) 
chow mein noodles 


1 can (1 pound) French- 
style green beans 

1 can (1014 ounces) 
condensed cream of 
mushroom soup 


Stir beans, soup and chicken together in saucepan. 
Heat on grill or camp stove until bubbly. Serve over 
noodles. 4 to 6 servings. 


Cheesy Pups 


Franks cooked right in their own cheese-flecked 
biscuit-buns. 


24 cup milk 

2.cups Bisquick 

14 cup shredded Cheddar 
cheese 


1 pound frankfurters 
10 slices bacon 


Mix milk, Bisquick and cheese with fork. Beat vig- 
orously 20 strokes until stiff and slightly sticky. Di- 
vide into 10 portions. Pat one portion of dough 
around each frankfurter, making a thin covering. 
Wrap a bacon slice around dough, securing ends 
with wooden picks. Place on grill 4 inches from hot 
coals. Cook, turning frequently, 15 minutes, or un- 
til bacon is crisp and biscuit done. 5 servings. 


Squaw Corn 


The “squaw” may be dressed in stretch pants and 
the “tepee” may be a streamlined camper, but this 
corn-egg scramble persists in popularity. 


1 can (1 pound) cream- 
style corn 
1 teaspoon salt 


1% teaspoon pepper 
4 eggs, beaten 


4 slices bacon 

1 medium green pepper, 
chopped 

1 small onion, chopped 


Fry bacon until crisp; drain on paper towels. Drain 
all but about 3 tablespoons drippings from skillet. 
Cook and stir green pepper and onion in drippings 
until onion is tender. Add remaining ingredients. 
Cook and stir until eggs are thickened throughout 
but still moist. Crumble bacon over egg mixture. 
4 to 6 servings. 


Eggs in Foil 


Shirred eggs, camp style—each cooked to the indi- 
vidual’s liking. 


For each serving, make a foil cup by molding 7-inch 
square of heavy-duty aluminum foil around bottom 
of 1-pound can. Crack an egg into each cup. Cook 
eggs in foil cups directly on coals 7 to 10 minutes 
or until of desired consistency. 


Potato-Egg Scramble 


For those times when the fishermen come back hun- 
gry but empty handed. 


6 slices bacon, diced 
5 cooked pared medium 
potatoes, diced 


1 bunch green onions or 1 
onion, finely chopped _ 

Salt and pepper 

4 eggs, beaten 


Fry bacon until crisp; drain half of drippings from 
skillet. Add potatoes and onions; season with salt 
and pepper. Fry until lightly browned. Add eggs 
and, if desired, additional salt and pepper. Cook 
and stir until eggs are thickened throughout but 
still moist. 4 servings. 


Camper’s Pizza 
Pictured opposite. 


2 cups Bisquick 
14, teaspoon salt 


1 package (4 ounces) 
sliced pepperoni 


24 cup milk 1 package (8 ounces) 
1 bottle (14 ounces) shredded mozzarella 
catsup cheese 


Oregano leaves 


Combine Bisquick and salt. Stir in milk; beat vig- 
orously 20 strokes until stiff and slightly sticky. 
Knead 8 to 10 times on surface lightly floured or 
dusted with Bisquick. Divide dough into 4 equal 
parts. Pat each part into an 8-inch circle. Place cir- 
cles on grill 5 inches from medium coals or camp- 
fire; cook 8 minutes. Turn grilled side up; spread 
catsup over. Top with pepperoni, cheese, oregano. 
Cook 12 to 15 minutes longer, or until sauce bub- 
bles and edges of dough are browned. 4 servings. 
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Vegetables 
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Canned Vegetables, Campfire Style 


A good way to deal with baby beets, boiled new po- 
tatoes or whole onions. Remember this simple meth- 
od next time youre tempted to skip the vegetable 
for a camp-out dinner. 


Remove the label from can of vegetables. Cut 
almost completely around can top, leaving it in 
place as a lid. Place can at back of grill; whatever 
heat is being used for cooking main dish is fine for 
vegetables. Cook 15 to 20 minutes or until steam- 
ing. Drain; add butter and seasonings. 


Skillet Scalloped or au Gratin Potatoes 


No potato peeling on your camping trip if you use 
our scalloped or au gratin potatoes. Prepare as di- 
rected on package except—cook in covered 9- or 
10-inch skillet over a slow fire. If packing space is 
at a premium, clip the directions off the package 
and slip into a plastic bag with the potato and sauce 
packets—no box to crush now and burn later. 


Onion Butter Biscuits 


Dark, crispy butter-soaked morsels that add zest to 
any outdoor meal. 


YZ, cup butter or margarine 
14 cup dry onion soup mix 


24 cup milk 

2 cups Bisquick 

Melt butter in 8-inch foil pie pan on grill. Add 2 
tablespoons of the dry onion soup mix; stir. Spoon 
half the butter mixture into another 8-inch foil pan. 
In bowl mix milk, Bisquick and remaining dry on- 
ion soup mix with fork. Beat vigorously 20 strokes 
until stiff and slightly sticky. Drop dough by spoon- 
fuls into the hot pan. Drizzle with remaining half 
of butter mixture. Invert second pan over pan with 
dough. Secure rims together with spring-type 
clothespins. Place on grill 4 inches from medium 
coals. Bake 8 to 10 minutes. Remove pan from grill; 
turn each biscuit with spatula. Cover pan and bake 
8 to 10 minutes longer. Makes about twelve 2-inch 
biscuits. 


Hush Puppies 
A favorite in the South with fried fish or chicken. 


114 cups cornmeal 

114 cups water 

YZ cup milk 

1 tablespoon salad oil 

2 teaspoons grated onion 
2 eggs, beaten 


1 cup Gold Medal Flour* 
(regular or Wondra) 

3 teaspoons baking 
powder 

2 teaspoons salt 

1 teaspoon sugar 


Cook and stir cornmeal and water until mixture be- 
comes stiff and begins to form a ball (about 6 min- 
utes). Remove from heat; add milk, 1 tablespoon oil 
and the onion. Stir until smooth. Gradually stir into 
beaten eggs in medium bowl. Stir dry ingredients 
together. Add to cornmeal mixture; blend thor- 
oughly. 

Heat fat (about 1 inch deep). Drop batter by tea- 
spoonfuls into hot fat. Fry 6 to 7 minutes or until 
golden brown. Drain on paper towels. Makes 24 to 
30 hush puppies. 


*If using Self-Rising Flour, omit baking powder and salt. 
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Zebra Bread 


So named because the grill bars make distinctive 
stripes on the bread while it bakes. Pictured above. 


Combine 2 cups Bisquick, ¥% cup sesame seed and 
¥ teaspoon salt. Stir in ¥% cup milk; beat vigorous- 
ly 20 strokes until stiff. Knead 8 to 10 times on 
surface lightly dusted with Bisquick. Divide dough 
in half. Pat each half into a rectangle, 12x8 inches; 
cut in half lengthwise. Grill strips 5 inches from 
medium coals 3 to 4 minutes on each side. Cut each 
into 4 pieces; serve hot with butter. Makes 16 
pieces. 


CHEESE-FILLED ZEBRA BREAD—Follow recipe above 
except—before grilling, place thin slice of Cheddar 
cheese on half of each strip; fold over and seal. 


Camper’s Blueberry Coffee Cake 


Ingenious clothespinned pie pans turn your grill 
into an oven in which to bake quick breads from 
handy packaged mixes. Pictured below. 


Lightly grease two 9-inch foil pie pans. Prepare the 
batter as directed on 1 package of our wild blue- 
berry muffin mix. Pour batter into a prepared pan. 
Invert second pan over pan with batter. Secure rims 
together with spring-type clothespins. Place on grill 
4 inches from hot coals. Cook 15 minutes on each 
side, rotating pans occasionally for even baking. 6 
to 8 servings. 


CAMPER’s CoRN BREAD—Follow recipe above ex- 
cept—substitute 1 package of our corn muffin mix 
for the blueberry muffin mix. 
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For the Reflector Oven 


Bacon Corn Bread 
Crispy, topped with crumbled bacon. 


6 slices bacon 

114 cups Gold Medal 
Flour* (regular or 
Wondra) 

2 tablespoons sugar 

3 teaspoons baking 
powder 


1 teaspoon salt 

1 cup cornmeal 

¥4 cup salad oil or 
melted shortening 

1 egg, beaten 

114 cups milk 


Heat camp oven to 425°. Fry bacon until crisp. 
Drain bacon on paper towels and crumble. Spoon 
2 tablespoons bacon drippings into 9-inch round 
pan; sprinkle bacon over drippings. In mixing bowl 
stir together flour, sugar, baking powder, salt and 
cornmeal. Add remaining ingredients and mix well. 
Pour batter slowly over bacon and drippings in pan. 
Bake 25 to 30 minutes. To serve, invert on serving 
plate. 8 to 10 servings. 


*If using Self-Rising Flour, decrease baking powder to 1 
teaspoon and salt to 14 teaspoon. 


Camp Oven Gingerbread 


Heat camp oven to 350°. Prepare batter for our 
gingerbread mix as directed on package, beating by 
hand. Bake specified time or until done. Serve with 
fresh fruit or cream. 


Drop Biscuits 


Mix 2% cup milk or water and 2 cups Bisquick thor- 
oughly. Drop dough by spoonfuls onto greased 
shiny side of sheet of heavy-duty aluminum foil. 
Bake in hot reflector oven about 15 minutes or until 
brown. Makes 16 small or 8 large biscuits. 


BLUEBERRY-TRAIL Biscuirs—Follow recipe for 
Drop Biscuits (above) except—add 2 tablespoons 
sugar and carefully fold in 1 cup blueberries. 


Pan Biscuit BREAD—Follow recipe for Drop Bis- 
cuits (above) except—spread dough into greased 
Square pan, 9x9x2 inches; bake 25 to 30 minutes. 


MAIN-DISH SHORTCAKES—Bake Drop Biscuits 
(above). Split biscuits and spread with butter or 
margarine. Serve with creamed meat or seafood. 


Sweet Cinnamon Rolls 


Mix % cup milk or water and 2 cups Bisquick thor- 
oughly. Drop dough by teaspoonfuls into a mixture 
of 2 tablespoons sugar and 1 teaspoon cinnamon. 
Roll each ball to coat entire surface. Place on 
greased shiny side of sheet of heavy-duty aluminum 
foil. Bake in hot reflector oven 8 to 10 minutes or 
until brown. Makes 24 cinnamon rolls. 


Meat Turnovers 


14 cup milk or water Eight 14-inch slices 
14 cup butter or cooked or canned meat 
margarine, melted Chili sauce or pickle 


2 cups Bisquick relish 


Mix milk, butter and Bisquick with fork. Beat vig- 
orously 20 strokes. Divide dough into 8 pieces. Place 
each piece of dough on sheet of waxed paper; pat 
into 5-inch square. Place slice of meat on half of 
each square; spread each with 2 teaspoons chili 
sauce or pickle relish. Fold dough over meat and 
press edges together with tines of fork. Make slit 
on top of each turnover. Place on greased dull side 
of sheet of heavy-duty aluminum foil. Bake in hot 
reflector oven 25 to 30 minutes or until golden 
brown. 4 servings. 


‘Desserts 


Banana Boats 
The flavor will remind you of a banana split. 


For each serving, cut a V-shaped wedge lengthwise 
in a firm peeled banana. Place on 18x6-inch piece 
of double thickness heavy-duty aluminum foil. Fill 
groove with cut-up or miniature marshmallows and 
chocolate pieces. Wrap securely in foil. Cook direct- 
ly on medium coals about 10 minutes. 


Fruit Turnovers 
Pictured at right. 


2 of our pie crust sticks, 14 cup water 
crumbled 1 can (1 pound 5 ounces) 
1 tablespoon plus 1 cherry, blueberry or 
teaspoon nonfat dry apple pie filling 
milk 


Mix pie crust sticks, dry milk and water until dough 
loses stickiness and cleans bowl. Remove label from 
unopened can of pie filling; lightly flour sides of 
can. Divide pastry into 6 parts; roll each part on 
aluminum foil into 6-inch circle, using floured can 
as rolling pin. Place scant 2 tablespoons pie filling 
on each pastry circle. Fold pastry over; seal edges 
with tines of fork. Place on grill over medium coals 
or campfire; cook 10 minutes on each side, or until 
pastry is delicately browned. 6 turnovers. 


Chocolate Dumplings 


1 cup brown sugar 2 cups Bisquick 

(packed) 14 cup granulated sugar 
14 cup Bisquick 1/4, teaspoon cinnamon 
3 cups water 24 cup milk 


1 package (6 ounces) 
semisweet chocolate 
pieces 


Stir together brown sugar and ¥% cup Bisquick in 
large heavy skillet. Gradually stir in 3 cups water; 
add chocolate pieces. Cook over low heat, stirring 
constantly until chocolate melts and mixture thick- 
ens slightly. Mix remaining ingredients thoroughly. 
Drop batter by tablespoonfuls into chocolate mix- 
ture. Cook 10 minutes uncovered and 10 minutes 
covered. To serve, spoon chocolate mixture over 
dumplings. 6 to 8 servings. 
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Campfire Snacks 


Campfire Fondue 


The celebrated Swiss fondue proves easily adapt- 
able to outdoor cookery. Pictured below. 


In small saucepan heat 1 can (11 ounces) con- 
densed Cheddar cheese soup and 1 package (6 
ounces) Swiss cheese, shredded, until cheese is 
melted; stir frequently to prevent sticking. To eat 
the fondue, place cubes of French bread or toast on 
peeled wooden sticks; dip into the hot cheese mix- 
ture. 4 servings. 


Surprise Biscuit Balls 


Melted cheese is the surprise inside a toasty biscuit. 


Mix 1 cup Bisquick and %4 cup water. Place dough 
on piece of aluminum foil; pat into 6-inch square. 
Cut dough into 3x1-inch strips. Wrap each strip 
around a 1-inch cube of process American cheese, 
completely covering cheese. Insert pointed end of 
peeled green stick in cheese ball; rotate slowly over 
hot coals or campfire 5 minutes or until evenly 
browned. 12 biscuit balls. 


Magic Mallow Drops 


Marshmallows form the centers for easy “campers’ 
bonbons.” 


Cocoa Sauce (below) 
16 marshmallows 


Coconut or chopped nuts 


Prepare Cocoa Sauce. Secure marshmallows on 
pointed sticks or skewers; dip into warm sauce, then 
roll in coconut or nuts. Keep sauce over low heat 
while dipping marshmallows. Let drops cool before 
eating. Makes 16 drops. 


Cocoa Sauce 


Combine in small saucepan 1 cup sugar, 2 table- 
spoons cocoa and 14 cup milk. Cook over fire, stir- 
ring constantly, until small amount of mixture 
dropped into cold water forms a soft ball. 


S’mores 


The candy-cookie-dessert that turns us all into eager 
youngsters again. 


For each serving, place 4 squares of a milk choco- 
late candy bar on a graham cracker. Toast a marsh- 
mallow over campfire; slip onto the chocolate and 
top with a second graham cracker. Eat S’more like 
a sandwich. 


Doughnut Sandwiches 


For each serving, cut 1 plain cake doughnut in half 
horizontally. Place half of a %-ounce milk choco- 
late candy bar on one half of doughnut; top with 
other half of doughnut. Grill 4 inches from low 
coals 4 minutes on each side. Serve as finger food 
or on serving plate topped with ice cream. 


Eggheads 


You don’t have to be an egghead to know that this 
is a wonderful way to use yesterday’s doughnuts. 


Cut day-old doughnuts into 1-inch pieces. Break 1 
or 2 eggs into small covered container; cover and 
shake until eggs are well mixed. Place doughnut 
pieces on peeled ends of green sticks; dip into egg 
and toast over low coals or campfire. 


CHOCOLATE-COVERED EGGHEADS—Follow recipe 
above except—after toasting Eggheads, dip them 
into warm Cocoa Sauce (above). Keep sauce warm 
while dipping Eggheads. 


FAMILY CAMP-OUTS 


Shaggy Dogs 


Melt milk chocolate candy bars, adding milk to 
make a thin syrup (1 small candy bar plus 1 table- 
spoon milk makes enough syrup for 2 Shaggy Dogs). 
Place shredded or flaked coconut on flat dish. Toast 
marshmallows on fork or stick, dip into chocolate 
syrup and then roll in coconut. 


Angel’s Halos 


For each serving, place a marshmallow in the hole 
of a glazed large doughnut. Run pointed green stick 
or picnic skewer through doughnut and marshmal- 
low. Rotating stick slowly, toast Angel’s Halo over 
campfire or low coals until doughnut is warm and 
marshmallow is soft. 


Sugar Horns 


The campin’ cousin of the elegant cream horn pas- 
try. Cleverly created with a green stick, biscuit mix, 
butter and brown sugar. 


Mix 1 cup Bisquick and % cup water. Place dough 
on sheet of aluminum foil; with fingers pat into 
12-inch circle. Cut dough into 8 triangles. Wrap 
triangles around peeled ends of green sticks, mak- 
ing certain the top is sealed tightly. Rotating stick 
slowly, bake horns over coals 10 minutes or until 
evenly browned. Carefully remove from stick; fill 
horn with butter and brown sugar. 8 horns. 


Sugar Balls 
YZ cup butter or margarine 
1 cup Bisquick 
14, cup water 


1 cup sugar 
1 tablespoon cinnamon 


Melt butter in small pan on grill. Mix Bisquick and 
water to form a soft dough. Shape dough into 1-inch 
balls around peeled ends of green sticks; secure 
dough by pressing gently. Rotate slowly over hot 
coals or campfire 5 minutes or until balls are evenly 
browned. Push balls off stick into melted butter; 
roll in cinnamon-sugar mixture. 12 balls. 


CHOCOLATE SUGAR BALLS—Follow recipe above ex- 
cept—substitute 42 cup instant cocoa mix for the 
cinnamon-sugar mixture. 
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If the pioneer spirit is strong in you and you want 
a real back-to-nature adventure, youll probably 
plan a packtrip that will take you, for a day or a 
week, as far from civilization as time and endur- 
ance permit. And plan you'd better, because where 
you're going there are no shopping centers to pick 
up forgotten supplies. So take everything you will 
actually need but nothing else, and match the size 
and weight of your gear to the trip. 

Because the packtripper’s every need has to be 
met by the supplies in his pack, all equipment—for 
setting up camp, sleeping, cooking and eating— 
should be light and compact. A cast-iron skillet may 
be worth its poundage if you're traveling by horse- 
back or canoe, but not if you’re going it on foot. 
Choose pans that can be nested and with tops that 
can serve as extra pans. Depend on heavy-duty alu- 
minum foil for additional cooking utensils and oth- 
er camping aids (see page 128). A good packing 
trick is to take foil off its roll and fold it around 
a piece of flat cardboard. 

Thanks to the great variety of condensed and de- 
hydrated foods available, packtrip cooking is im- 
measurably easier today than it was in the past. 
Any supermarket offers dried milk and dried soups; 
handy gravy and sauce mixes; instant mashed, 
scalloped and au gratin potatoes; packaged maca- 
roni and cheese; noodle-and-sauce dinners; ready- 
mixed pastry; Bisquick and muffin mixes. Canned 
meats are readily available, and some markets even 
carry canned bacon. Sporting-goods stores and 
mail-order houses that specialize in outfitting camp- 
ers have an astonishing number of concentrated 
non-perishable delicacies as well as basic foods. 
These come in both individual packets and in com- 
plete meal units. Especially worth investigating are 
the freeze-dried items that come in very small, 
lightweight packages and need no refrigeration. A 
little packet of stew meat, for example, weighs only 
7 ounces but will swell to feed four hungry hikers. 
Such concentrated foods are not inexpensive, but 


they are a tremendous saving of strain on the back 
of a packtripper. 

Carry everything possible pre-mixed. Buy or 
make your own pancake and bread mixes, leaving 
out only the liquids. Pack small quantities in stout 
plastic bags, roomy enough so that the batter can 
be mixed right in the container. (Be sure to label 
the contents of each bag.) 

Another way to make packtrip meals neat and 
easy to fix is to carry everything you'll need for an 
entire meal in one plastic bag. Pack all the ingredi- 
ents needed for each course—in just the right 
amounts—in separate small plastic bags or in com- 
pact tins; then put them all in the large bag. In- 
clude recipe directions, too. (See the easy-to-pack 
menus and recipes that follow.) 

Don’t underestimate the amount of food you'll 
need. Be prepared if bad weather or a particularly 
beautiful campsite keeps you out a day longer than 
planned. And remember, packtrippers’ appetites 
soar in the fresh air. 

If you are setting up a campsite for several days’ 
use, get ready for rain while the weather is still 
good. Collect all the wood you will need for the en- 
tire period and keep it in assorted piles—kindling, 
small pieces, heavier sticks and logs. Cover the 
wood to keep it dry. 

Carry spare matches in a waterproof tin. Make 
doubly sure they will stay dry by dipping the heads 
in paraffin. Candle stubs are one of the best, most 
easily carried fire starters, especially useful when 
tinder is damp. Or use solid canned fuel. It’s an 
extremely fast and efficient fire starter. About one 
teaspoon of it even under damp kindling will get a 
fire going readily. 

Although packtrip camping and car-based camp- 
ing call for different gear and supplies, there are 
many basic, overlapping rules and guides. So be- 
fore you set out, read over the Family Camp-outs 
section of this book (pages 127-130). You'll find 
many helpful suggestions on those pages, too. 


Packtrip Breakfast 


Crunchy French Toast 


Crisp Bacon 
(canned prefried bacon) — 


Applesauce (dehydrated) 
or 
Grilled Apple Rings 


Coffee or Hot Chocolate 


Crunchy French Toast 


In a small plastic bag, place 1 cup Wheaties or 
Country Corn Flakes; crush slightly and seal bag. 
In another small plastic bag, place enough dried 
egg for two eggs; seal. Place sealed plastic bags in 
a large plastic bag along with 6 slices bread which 
have had crusts removed and have been cut length- 
wise into rectangles. Add a copy of the Cooking In- 
structions (below) and fasten bag securely. Also 
pack syrup. 


Cooking Instructions 


Reconstitute dried egg. Dip bread pieces into egg, 
thén into crushed cereal. Fry until golden brown in 
lightly greased skillet or on griddle over campfire. 
Serve with syrup if desired. 4 to 6 servings. 


Grilled Apple Rings 
Also good at dinnertime with ham or chicken. 


Place % cup brown sugar (packed) and 1 teaspoon 
cinnamon in a small plastic bag; seal. Place sealed 
plastic bag in a larger plastic bag with 4 to 6 me- 
dium baking apples and a copy of the Cooking In- 
structions (below). Fasten bag securely. Also pack 
shortening or salad oil (or butter, if desired). 


Cooking Instructions 


Core apples. Cut crosswise into 1-inch slices. Brush 
both sides lightly with shortening (or butter). Grill 
3 to 4 inches from medium coals or campfire 8 min- 
utes. Turn; dust with sugar mixture (sugar melts 
while other side browns). Cook 5 to 10 minutes 
longer or until tender. 


Fish Fry 


Fried Fish 


Hot Shoestring Potatoes 
and/or 
Hot Onion Rings 


Fruit Dumplings 


Fried Fish 
There is nothing as good as fried fresh-caught fish. 


Place 1 cup Gold Medal Flour, Bisquick or cornmeal 
in a small plastic bag with a copy of the Cooking 
Instructions (below); seal securely. Also pack short- 
ening, salt and pepper. 


Cooking Instructions 


Scale and clean small game fish, such as trout, 
perch, sunfish or crappies; remove heads, if you 
wish. Dip fish in water or milk. Sprinkle with salt 
and pepper. Dip in flour, Bisquick or cornmeal. 
Melt shortening in heavy skillet to Y%-inch depth. 
Fry fish over medium heat about 10 minutes or 
until golden brown, turning once. Do not crowd 
fish in the pan. Drain on paper towels. Serve the 
fish immediately. 


Hot Shoestring Potatoes 


Pack 1 can (4 ounces) shoestring potatoes and 
heavy-duty aluminum foil. Tape a copy of the Cook- 
ing Instructions (below) to side of can. 


Cooking Instructions 


Empty can of potatoes onto a piece of foil; wrap 
securely. Heat on grill about 4 inches from medium 
coals or campfire 20 minutes, turning once. 3 or 4 
servings. 


Hot ONION RiIncs—Follow directions above except 
—substitute 1 can (3% ounces) French fried onion 
rings for the shoestring potatoes. 


PACKTRIPS 


Fruit Dumplings 


Remember the hot fruit mixture minus the dump- 
lings for a camping breakfast. 


In a small plastic bag combine 1 cup Bisquick and 
3 teaspoons dry milk. Seal and place in large plastic 
bag with contents of 1 package (1 pound) assorted 
dried fruit, 1 cup raisins, 4% cup sugar, 1 table- 
spoon cornstarch, 12 teaspoon cinnamon, 12 tea- 
spoon nutmeg and a copy of the Cooking Instruc- 
tions (below). Fasten bag securely. 


Cooking Instructions 


Pour fruit mixture from large plastic bag into pan; 
add 4 cups water. Heat to boiling, stirring frequent- 
ly. Simmer 30 minutes, stirring occasionally, until 
fruit is tender. Stir % cup water into Bisquick mix- 
ture. Drop dough by tablespoonfuls onto simmering 
fruit mixture. Cook uncovered 10 minutes, covered 
10 minutes. To serve, spoon fruit mixture over 
dumplings. 6 to 8 servings. 
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North Woods Dinner 


Woodsman’s Bean Soup 
Camper’s Corn Bread (page 137) 
Grilled Sweet ’n Spice Oranges 
Campfire Coffee 


Woodsman’s Bean Soup 


A recipe to prove that packtrip cooking need not be 
lacking in flavor. Especially good in chilly weather. 


Select a 114-pound sterilized canned ham (the non- 
refrigerated type); pack in a large heavy plastic 
bag. In small plastic bag, place contents of 2 boxes 
(10 ounces each) precooked beans, % cup instant 
minced onion, 1 tablespoon sugar, 1/2 teaspoons 
salt and 1 teaspoon each celery salt, onion powder 
and chili powder plus a copy of the Cooking Instruc- 
tions (below). Fasten bag securely. Place in large 
bag with ham. 


Cooking Instructions 


Cut ham into cubes; place in large saucepan. Add 
contents of small plastic bag and 10 cups water. 
Heat to boiling, stirring occasionally. Simmer 30 
minutes. Makes 10 cups. 


Grilled Sweet ’n Spice Oranges 


Place % cup brown sugar (packed) and 1 teaspoon 
cinnamon in small plastic bag; seal. Place sealed 
bag in a larger bag with 6 seedless oranges, a copy 
of the Cooking Instructions (below) and six 9-inch 
squares of double thickness heavy-duty aluminum 
foil. Fasten bag securely. 


Cooking Instructions 


Peel and section oranges. Place 1 orange on each 
square of foil; sprinkle with cinnamon-sugar mix- 
ture. Wrap each orange securely in foil. Cook, turn- 
ing once, on medium coals 5 to 8 minutes or on grill 
3 inches from hot coals 12 to 15 minutes. About 
6 servings. 
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This chapter is meant for tyro or would-be sports- 
men—and for those of you who one day are pre- 
sented by a friend, a fellow camper or your boss 
with concrete evidence of his skill in hunting or 
fishing. Be it fish, fowl or animal, such a prize de- 
serves proper handling, in the field and in the 
kitchen. Thus, the cook as well as the hunter should 
be acquainted with some basic guidelines concern- 
ing the care and preparation of fish and game. Al- 
though no number of printed words can possibly 
match firsthand observation and experience, you 
will be able to garner some necessary and important 
tips from the following. 

Once caught, fish present few problems for either 
the angler or the cook. Any fish will keep better if 
cleaned right after it is caught. Besides, it may well 
be easier to perform this task in the field, where 
there is plenty of water, than at the campsite—and 
cleaned fish are certainly more welcome at home. 
Slit the fish from vent to gills; draw it, remove any 
blood along the spine, cut out the gills and, if you 
wish, cut off the head. Then rinse the fish quickly, 
scale it (if necessary) and wipe dry with paper 
towels—now it’s ready for cooking. 


Cleaning a Fish 


Insert knife at vent. 
Slit up to head. 


Remove entrails. 


Make every effort to keep fish cool until it reaches 
the campsite or kitchen. Never leave it lying in the 
sun, and in hot weather be sure to insulate it in 
some way. Don’t keep fish cool by soaking in water. 
If carrying the catch in a creel or box, first line it 


with a layer of damp newspaper and then with 
ferns or other greenery. The ferns will prevent the 
fish from sticking to the paper. If carrying fish in 
an ice chest, keep them above the water line and 
away from direct contact with the ice. Here’s a good 
way to do this: Dust fish lightly with cornmeal, 
then slip each one into a plastic bag. (The cornmeal 
will keep the fish from adhering to the plastic.) But 
seal the bags securely to keep out the water. 

The sooner fish is cooked, the better it will be. 
Whether grilled, fried, planked, baked or broiled, 
all fish are best when cooked only until the flesh 
loses its transparent color and is flaky. In addition 
to the fish recipes in this chapter, refer to those for 
quick campfire cooking on page 145 and for grilling 
on pages 41-43. 

Because the meat of game is leaner, tougher and 
has a stronger flavor than that of domestic animals, 
it calls for special techniques in handling and cook- 
ing. For any game to be served at its best, prepara- 
tion of the meat should start in the field. The ani- 
mal should be bled and drawn right after it is killed, 
allowed to cool as rapidly as possible, and kept cool 
until it can be cooked or stored in a refrigerator or 
freezer. Quick cleaning is important for two rea- 
sons: If the body cavity is emptied, the meat will 
cool faster, and so will keep better; and cleaning 
will prevent undesirable juices from contaminating 
portions of the edible meat. 

Small game animals, like rabbits and squirrels, 
are generally skinned before cleaning; for this rea- 
son, some hunters wait until the end of the day to 
perform this dual operation. But skinning, which 
is an easy process with warm game, is somewhat 
more difficult if the animal is thoroughly chilled. 

Even experienced hunters prefer to have a butch- 
er or packing plant take care of the processing of 
big game, such as deer and elk. In this case, the 
game should be kept as cool as possible until it can 
be processed and refrigerated. Thus, game should 
be transported under well-ventilated conditions, on 
a car-top carrier or in the partially open trunk, not 
draped over the hot hood. And special care should 
be taken during the early part of the deer season, 
when the weather may be quite warm. 

Big game and mature small game, like most ma- 
ture domestic animals, need some aging. Few hunt- 
ers agree on just how much. Even then, certain 
cuts may call for additional tenderizing or long, 
slow cooking, or both. The standard aging process 
is “hanging,” which means holding the game under 
refrigeration at about 40 degrees for a time, just 
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as beef is aged. For big game, this process usually 
calls for the facilities of a butcher or packing plant 
(except for campers who are spending weeks in the 
woods in cold weather). And since the time needed 
for hanging depends on the type and age of the 
animal, professional advice should be welcomed. 
Hanging game does not mean stringing it up in the 
backyard or elsewhere in the open in temperatures 
above 40 degrees to “ripen.” This method of aging, 
used before the day of the refrigerator, can only 
produce “high meat” with some degree of spoilage 
and an undesirable flavor. 

A very young animal will be succulent and ten- 
der without aging, particularly if it is grilled, 
broiled or panfried briefly at high heat. And it is 
equally good when roasted or stewed. A steak from 
a young deer is especially tender when brushed 
with fat and cooked just like a rare beef steak, but 
it will be tough if exposed to high heat until well 
done. 

Mature game and tougher cuts of young game 
can be prepared for cooking either before or after 
aging by the use of a marinade. A commercial ten- 
derizer can be used or, as in the classic prepara- 
tion of hare for hasenpfeffer, the meat can be 
soaked for several days under refrigeration in a 
seasoned brine of water and wine or vinegar. If 
the meat has a strong flavor, throw away the mar- 
inade. Otherwise, use it during the cooking. 

Grinding is another good way of dealing with 
tougher cuts. Gameburgers are a great treat if prop- 
erly prepared. Remove all fat from the meat, then 
have your butcher grind the meat with beef fat, 
bacon or fresh pork (without this the patties will 
be too dry); add onion, sage and other seasoning 
and brush with melted fat or oil. 

The distinctive flavor of game is much prized, 
but remember that too much of a “gamy” taste— 
like too much of any flavor—is distinctly unappe- 
tizing. The strongest taste is lodged in the fat, and 
so it should be removed before cooking. But since 
much game is extremely lean, a substitute fat must 
be added. A roast of venison, for example, may be 
larded with strips of salt pork or bacon. (Use a lard- 
ing needle to draw strips of fat through the meat 
or place the fat over the roast.) Smaller cuts of meat 
will need a brushing of butter, bacon fat or salad oil. 
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Game birds, like game animals, will have a much 
less gamy taste if they are drawn soon after being 
shot. Small game birds, such as quail, need not be 
field dressed but they should be drawn and plucked 
on the day they are bagged. (And usually small 
birds are not drawn until after they are plucked.) 
Regardless of its size, if a bird is badly shot up, it 
is best to clean it immediately rather than risk con- 
tamination of the meat. 

It’s always best, and easier, to pluck a bird before 
it is completely chilled. When a bird grows cold, 
the feathers stiffen into the skin and are trouble- 
some to remove; in fact, they will probably tear the 
skin if jerked out. A good way to speed the pluck- 
ing process of an undrawn bird is to dip it briefly 
into a pot of hot, but not boiling, water covered with 
a layer of hot paraffin. Let the paraffin harden on 
the feathers. Then the feathers, all stuck together, 
can be stripped off in handfuls. In either case, 
always singe off the fuzz and remove pin feathers 
with tweezers. Another fast way to defeather a bird 
is simply to skin it. This is especially good if the 
bird is to be fricasseed or stewed—which, by the 
way, are the best methods of preparing a mature 
bird. 

A young bird can be grilled, broiled, fried or 
cooked any other way the very day it is shot. A 
mature bird will need some tenderizing. Many hunt- 
ters will hang a bird for up to four days, but this 
too is a matter of controversy. When in doubt about 
the age of a bird, cook it long and slowly, just as 
you would a mature domestic fowl. 

The meat of wild birds is especially lean, so fat 
must be used in the cooking. The bird may be lard- 
ed with salt pork or bacon, or basted with butter 
during the cooking period. 

It is to be fervently hoped for, then, that the hunt- 
er or fisherman has taken care of cleaning the fish 
or game before it reaches the home kitchen. But if 
it has not been dressed, do so immediately—or ask 
your butcher to do it for you. 

On the following pages you will find an array of 
recipes for fish and game that are sure to delight 
you, if the meat has been properly handled in the 
field. And once the sportsman knows you can do 
right by him, and by his offering, you can be sure 
that he will be gifting you again and again. 
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Rainbow Trout with Crabmeat Stuffing 


Long a delicacy, fresh-caught rainbow trout be- 
comes doubly so with this elegant stuffing. 


6 rainbow trout, 8 ounces 
each (dressed weight) 

Salt 

1 can (734 ounces) 
crabmeat, drained and 
cartilage removed 

1 can (5 ounces) water 
chestnuts, drained and 


14 cup dry bread crumbs 

14 cup mayonnaise or 
salad dressing 

1% teaspoon crushed 
tarragon leaves 

14 cup butter or 
margarine, melted 

1 tablespoon lemon juice 


chopped 


Wash trout and pat dry with paper towels. Sprinkle 
cavities of fish lightly with salt. Combine crabmeat, 
water chestnuts, crumbs, mayonnaise and tarra- 
gon; toss lightly to mix. Spoon stuffing into fish 
cavities; secure with skewers, if necessary. Mix but- 
ter and lemon juice. Place fish in well-greased 
hinged grill or basket. Grill 4 inches from medium 
coals 8 to 10 minutes on each side, basting fre- 
quently with butter mixture. Fish is done when it 
flakes easily with fork. 6 servings. 


. 
Pike in a Package sx 
* 
1 pound fresh or frozen 1 tablespoon lime juice tT) 
walleye pike fillets 1 tablespoon salad oil he 
114 teaspoons salt 1 tablespoon snipped th 
14, teaspoon pepper parsley aS 
1 small onion, thinly sliced 8 pitted ripe olives ~ 
1 tomato, peeled and cut Lime wedges ray ~ 
into /-inch slices bx 


If fillets are frozen, thaw before using. Sprinkle 
fillets with salt and pepper. Place on 18x15-inch 
piece of double thickness heavy-duty aluminum 
foil. Cover fish with onion and tomato slices; sprin- 
kle with lime juice, salad oil and parsley. Top with 
olives. Wrap securely in foil. Cook 4 inches from 
hot coals 20 to 30 minutes. Serve with lime wedges. 
2 or 3 servings. 


© 


_ Roast Wild Duck 


Here’s how to turn the proud bounty of his fall hunt- 
ing trip into a tender, delicately seasoned entrée. 


1 apple, cut into eighths 
2 stalks celery, cut up 
14 cup butter, melted 
14, teaspoon pepper 

14 teaspoon crushed 


sine 2 wild mallard ducks, 
2 cleaned 
1 teaspoon salt 
YZ teaspoon pepper 
Y4, teaspoon crushed 


o> rosemary leaves rosemary leaves 
-_ 1 medium onion, cut 
into eighths 


Heat oven to 350°. Wash ducks and pat dry with 

paper towels. Stir together salt, 12 teaspoon pepper 

= and % teaspoon rosemary; sprinkle cavities and 
outsides of ducks. Place half of onion, apple and cel- 
ery in cavity of each duck. Place ducks breast side 
down on rack in shallow roasting pan. Roast 40 
minutes. Combine butter, 4% teaspoon pepper and 
Y4 teaspoon rosemary; baste ducks frequently dur- 
ing roasting. Turn ducks and roast 50 minutes 
longer or until done. Ducks are done when juices 
are no longer pink when meat is pricked with fork, 
and the meat is no longer pink when cut with knife 
between leg and body. Remove ducks from pan; 

’ split in half lengthwise. Remove and discard stuff- 
ing. 4 servings. 


a 


CC 


ORANGE-BRAISED Duck—Follow recipe above ex- 
cept—place ducks breast side up on rack in roast- 
ing pan. Omit basting mixture of butter, pepper and 
rosemary; instead pour 1/2 cups orange juice into 
pan. Cover and bake 114 hours, or until ducks are 
done. Uncover and bake 20 minutes longer to brown. 


ct 
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Duck Cerise 


Roasted wild duck with an elegant Bing cherry 
sauce. Wild or brown rice would be an excellent ac- 
companiment. 


2 wild mallard ducks, 
cleaned and quartered 

2 tablespoons sugar 

1 tablespoon finely cut-up 
crystallized ginger 

Dash salt 

1 tablespoon finely 
shredded orange peel 


Heat oven to 350°. Wash ducks and pat dry with 
paper towels. Brown ducks in small amount hot fat 
in skillet. Place pieces skin side up in oblong bak- 
ing dish, 1312x9x2 inches. In small saucepan, 
combine sugar, ginger, salt, orange peel, orange 
juice and 3% cup reserved cherry syrup. Heat to 
boiling; pour over ducks. Bake, basting occasion- 
ally with sauce, 45 to 60 minutes, or until meat is 
done. Duck is done when juices are no longer pink 
when meat is pricked with fork, and meat is no 
longer pink when cut with knife between leg and 
body. Remove meat to warm platter. In small sauce- 
pan, combine remaining cherry syrup with corn- 
starch. Cook, stirring constantly, until mixture 
thickens and boils. Boil and stir 1 minute. Skim 
excess fat from pan juices and drippings. Add drip- 
pings, cherries and brandy to sauce. Heat through. 
Serve over ducks. 6 to 8 servings. 


14 cup orange juice 

2 cans (1 pound each) 
pitted Bing cherries, 
drained (reserve syrup) 

2 tablespoons cornstarch 

14 cup cherry-flavored 
brandy or orange juice 
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Pheasant en Créme 


Well-seasoned pheasant cooked in a rich brown 


gravy. 

1 pheasant, cleaned and 34, teaspoon salt 
quartered 14 cup chopped onion 

1 can (1014 ounces) 1 clove garlic, crushed 
condensed cream of 1 can (3 ounces) sliced 
chicken soup mushrooms, drained 

74 cup apple cider Paprika 


1 tablespoon plus 1 
teaspoon Worcestershire 
sauce 


Heat oven to 350°. Place pheasant in square pan, 
9x9x2 inches. Mix soup, cider, Worcestershire 
sauce, salt, onion, garlic and mushrooms; pour over 
pheasant. Sprinkle generously with paprika. Bake 
14% to 2 hours or until tender, basting with sauce 
during baking. After baking 1 hour, sprinkle with 
Y% teaspoon paprika. 2 or 3 servings. 


Party PHEASANT—Follow recipe above, using 2 
pheasants and doubling all ingredients except pa- 
prika. Place pheasants in oblong pan, 13x9x2 
inches. 4 to 6 servings. 


Baked Pheasant Bourguignon 


2 pheasants, cleaned 14 cup boiling water 
1 teaspoon salt 1 cup Burgundy 
14 teaspoon each 2 tablespoons minced 
cloves, nutmeg, pepper onion 
and ground thyme 2 tablespoons snipped 
4 slices bacon parsley 
1 chicken bouillon cube Y4 cup currant jelly 


Heat oven to 350°. Wash pheasants and pat dry 
with paper towels. Combine salt, cloves, nutmeg, 
pepper and thyme; rub cavity and outside of each 
pheasant. Tie legs of each bird securely. Place 
breast side up on rack in jelly roll pan, 1512x1014x1 
inch; place bacon slices over breasts. Dissolve bouil- 
lon cube in boiling water; mix with remaining in- 
gredients except currant jelly; pour into jelly roll 
pan. Bake 1 to 11% hours, or until pheasant is ten- 
der. Place pheasant on warm platter; strain hot 
juices into saucepan. Add currant jelly; heat until 
jelly is melted, stirring constantly. To serve, cut 
pheasants into serving pieces and top with sauce. 
4 to 6 servings. 


C) 


C) 


Quail 4 ’Orange 


Browned quail in a rich orange sauce—an elegant 
dinner specialty. 


6 quail, cleaned ¥4, teaspoon salt 


Hot oil 14 teaspoon dry mustard 
3 tablespoons minced YZ cup currant jelly 
onion 3 tablespoons shredded 


YZ teaspoon tarragon 
leaves, crushed 

3 tablespoons butter 
or margarine 

1 cup orange juice 


orange peel 

1% cup port wine or 
cranberry cocktail 

1 orange, pared and 
sectioned 

4 cups hot cooked rice 


Tie legs of quail together, if desired. In large skillet 
brown quail in hot oil. Remove quail; discard oil. 
Cook and stir onion and tarragon in butter until 
onion is tender. Add orange juice, salt, mustard, 
jelly and orange peel. Cook over medium heat, stir- 
ring until jelly melts. Reduce heat; stir in wine and 
orange sections. Add quail; cover and simmer gent- 
ly 20 to 25 minutes, or until meat is done. Turn 
quail occasionally. Serve quail with sauce on rice. 
6 servings. 


Roast Wild Goose 
Stuffed and roasted to juicy, tender perfection. 


1 wild goose, 5 to 6 34, teaspoon ground: 
pounds (dressed weight) sage 
14 cup minced onion 14 teaspoon ground 
3/4, cup chopped celery thyme 
(stalks and leaves) 14 teaspoon pepper 
14 cup butter or margarine 2 to 3 tablespoons 
4 cups bread cubes lemon juice 
1 teaspoon salt 114 teaspoons salt 
14 teaspoon pepper 


Heat oven to 325°. Wash goose and pat dry with 
paper towels. In large skillet cook and stir onion 
and celery in butter until onion is tender. Stir in 
about a third of the bread cubes. Turn into deep 
bowl; add remaining bread cubes, 1 teaspoon salt, 
the sage, thyme and 4 teaspoon pepper. Toss; stuff 
the body cavity lightly. Close the opening with 
skewers; lace. Brush goose with lemon juice; sprin- 
kle with 1142 teaspoons salt and 4 teaspoon pepper. 
Place goose breast side up on rack in shallow roast- 
ing pan. Roast about 2 hours or until done, basting 
goose frequently with melted butter or pan drip- 
pings. Goose is done when juices are no longer pink 
when meat is pricked with fork, and meat is no 
longer pink when cut with knife between leg and 
body. 6 servings. 
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Glacé Goose 


Goose given the gourmet treatment—with a fruit- 
and-bread stuffing and a grape-apple glaze. 


1 wild goose, 5 to 6 14, teaspoon pepper 
pounds (dressed weight) 114 cups finely chopped 
4, cup minced onion apple 
34, cup chopped celery YA cup raisins 
(stalks and leaves) 1 cup apple cider 
1/4, cup butter or margarine 14 cup butter or margarine 
4 cups bread cubes 14, cup grape jelly 
14 teaspoons salt 1 cup apple cider 
34, teaspoon ground sage 
4 teaspoon ground 
thyme 


Heat oven to 325°. Wash goose and pat dry with 
paper towels. In large skillet cook and stir onion 
and celery in ¥2 cup butter until onion is tender. 
Stir in about a third of the bread cubes. Turn into 
deep bowl; add remaining bread cubes, the salt, 
sage, thyme, pepper, apple and raisins. Toss; stuff 
the body cavity lightly. Close the opening with 
skewers; lace. Place goose breast side up on rack 
in shallow roasting pan; pour 1 cup apple cider 
over goose. Cover; roast 30 minutes. In saucepan 
cook and stir % cup butter, the jelly and 1 cup ap- 
ple cider over low heat until jelly is melted. Un- 
cover goose; roast 2 to 2% hours longer or until 
done, basting frequently with jelly mixture. Goose 
is done when juices are no longer pink when meat 
is pricked with fork, and meat is no longer pink 
when cut between leg and body. 6 servings. 
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Venison Stroganoff 


114 pounds venison 
round steak 

YA, cup Gold Medal Flour 
(regular or Wondra) 

YZ cup butter or margarine 

1 cup chopped onion 

1 can (6 ounces) sliced 
mushrooms, drained 

1 can (1014 ounces) beef 
bouillon 


1 teaspoon salt 

1 teaspoon Worcestershire 
sauce 

1 teaspoon soy sauce 

1 cup dairy sour cream 

4 to 6 cups hot cooked 
noodles 


Cut meat diagonally into very thin slices; dip in 
flour until well coated. In large skillet brown meat 
lightly in butter. Remove meat from skillet; cook 
and stir onion and mushrooms in butter until on- 
ion is tender. Stir in meat and remaining ingredi- 
ents except sour cream and noodles; cover and sim- 
mer 45 to 60 minutes, or until meat is tender. Stir 
in sour cream; heat through. Serve over noodles. 
4 to 6 servings. 


Venison Scallopini 


The meat of the deer is readily adaptable to recipes 
typically used for veal, like this Italian classic. 
Serve with buttered vermicelli and a tossed salad. 


1¥4 pounds venison round 3% cup fine cracker 


steak, cut into serving crumbs 
pieces about 1/4 inch 34, cup grated Parmesan 
thick cheese 


Y4 cup Gold Medal Flour 
(regular or Wondra) 

1 teaspoon salt 

14 teaspoon pepper 

1 egg, slightly beaten 

Y4 cup light cream 


14 cup snipped parsley 

14 cup butter or margarine 

1 clove garlic, crushed 

1 cup Marsala or 
pineapple juice 


Heat oven to 375°. Pound venison pieces % inch 
thick with edge of saucer or meat pounder. Stir to- 
gether flour, salt and pepper. Dip venison in flour 
mixture until well coated. Stir together egg and 
cream. Mix cracker crumbs, cheese and parsley. 
Dip venison into egg mixture; roll in crumb mix- 
ture. In large skillet heat butter and garlic until 
golden. Brown meat on both sides. Place browned 
meat in square baking dish, 8x8x2 inches; pour 
wine over top and cover. Bake 45 to 60 minutes, or 
until meat is tender. 4 to 6 servings. 


Venison Sauerbraten 


The secret of sauerbraten is the spicy vinegar mar- 
inade that tenderizes the venison. 


3- to 314-pound venison 
chuck roast 

2 onions, sliced 

2 bay leaves 

12 peppercorns 

12 juniper berries, if 
desired 

6 whole cloves 


2 teaspoons salt 

114 cups red wine vinegar 

1 cup boiling water 

2 tablespoons shortening 

12 gingersnaps, crushed 
(about 34 cup) 

2 teaspoons sugar 


Place roast in an earthenware bowl or glass baking 
dish with onions, bay leaves, peppercorns, berries, 
cloves, salt, vinegar and boiling water. Cover bowl 
with plastic wrap; marinate 3 days or longer in re- 
frigerator, turning meat twice a day with 2 wooden 
spoons. (Never pierce meat with a fork.) Drain 
meat, reserving marinade; brown meat on all sides 
in hot shortening in heavy skillet. Add marinade 
mixture; cover skillet; simmer slowly 3 to 3% 
hours, or until meat is tender. Remove meat and 
onions from skillet and keep warm. Strain and 
measure liquid in skillet; add water, if necessary, 
to measure 212 cups liquid. Pour liquid into skillet; 
cover and simmer 10 minutes. Stir gingersnaps and 
sugar into liquid. Cover and simmer gently 3 min- 
utes. Serve meat and onions on a platter; accom- 
pany with gingersnap gravy. 6 servings. 


Rabbit a la Maryland 
Tender roasted rabbit with a crisp coating. 


1 rabbit, cleaned, skinned 
and cut into serving 
Pieces 

14 cup shortening 

YZ teaspoon salt 


14 teaspoon pepper 
34, cup Gold Medal Flour 
(regular or Wondra) 


Heat oven to 350°. Wash rabbit and pat dry with 
paper towels. Melt shortening in oblong baking 
dish, 114%2x7¥2x1% inches. Sprinkle rabbit with 
salt and pepper. Roll each piece in flour, then in 
beaten eggs and cracker crumbs. Place in hot short- 
ening in baking dish; add onion and bay leaf. Roast 
until tender, about 11% hours, basting frequently. 
4 to 6 servings. 


2 eggs, slightly beaten 

34, cup fine cracker or 
bread crumbs 

1 small onion, minced 

1 bay leaf 


Aluminum foil, 18 
cooking in, 18 
drip pan, 18 
grill liner, 7 
in camp, 128 
packing, 142 
windbreak, 11 

Ash, 8, 10, 11 


Baking 

at high altitudes, 129 

in camp ovens, 128, 138 

in reflector ovens, 128, 138 
Barbecue 

equipment, 13-19 

fires. See Fire(s) 

parties, 20, 100-112 
Basket grills, 17 
Basting, 64 

brushes, 17 
Bean holes, 129 
Boats, cooking on, 123-126 
Braziers, 14 
Breakfast at the Park, 114 
Breakfasts and brunches, 

114-116, 131, 143 

Briquets. See Charcoal 
Bucket grills, 14 


California Patio Party, 
108-109 
Camp 


ovens, 128, 138 
stoves, 127 
Camping, 127-146 
equipment, 127-130 
grills, 13 
packtrip, 142 
“Cape Cod logs,” 9 
Charcoal, 7. See also Fire(s) 
adding, 6, 11 
arrangement for cooking, 10, 
12, 22, 47, 58 
cooking temperatures, 10, 22, 
47 


lighting, 8-9 


Chinese smoke ovens, 16, 58, 63 


Accompaniments for meats. 
See also Relish(es); 
Sauce(s) 

apple(s) 
caramel, 91 
chutney, 38 
rings, grilled, 143 
spiced, 91 
baked bananas, 112 
cantaloupe grille, 90 
curried fruit, 92 
four-day watermelon pickles, 
90 
pickled 
carrots, 90 
mushrooms, 90 


Subject Index 


Names of menus are listed in boldface type 


Chuck Wagon Breakfast, 131 

Clambakes, 103 

Company Brunch on the 
Patio, 116 

Cooking 


at high altitudes, 128 

distance, of food from fire, 
pe 

equipment. See Equipment 

in foil, 18 

kettles, 15 

temperatures, 10, 11, 22, 47 

wagons, 15 

Coolers and insulated 

containers, 117, 123 


“Down-East”’ Special, 102 
Draft control, 11, 58 

Drip pan, 18, 47 
Drippings, 12, 22, 44, 47 


Electric 
appliances, 19 
fire starters, 8 
Equipment 
barbecue, 13-19 
boating, 123 
camping, 127-130, 142 
picnic, 117 
Eye-opener Breakfast, 115 


Family Picnic, 118-119 
Fire(s), 6-12 

base for, 7 

controlling heat of, 11 

extinguishing, 12, 130 

for bean holes, 129 

for clambake, 103 

for grilling, 10, 12, 22 

for rotisserie cooking, 10, 47 

for smoke cooking, 10, 58, 63 

fuel for, 7 

locating, 6 

shape, 8, 9, 10,11 

smudge, 130 

starting, 8-9, 142 

wood, 7, 9, 58, 130, 142 
Fireplaces, stationary, 15 


First Night Out Dinner, 132 

Fish, cleaning and handling, 
148 

Fish Fry, 145 

Flare-ups, controlling, 12, 22, 
44 


Folding grills, 14 
Fuels, 7. See also Charcoal; 
Fire(s) 


Game, care and handling, 
148-149 
Garbage disposal, 123, 130 
Gas grills, 15 
Grill(s), 13-16 
accessories and tools, 16-20 
care of, 7, 12 
clambakes on, 103 
lining, 7 
thermometers, 10, 17, 22 
Grilling, 22-46 


Hamper Picnic, 120-121 
Hawaiian Luau, 110-112 
Heat control, 11 

Herbs in smoke cooking, 58 
Hibachis, 14 

Hickory chips, 58 

Hinged grills, 17, 22 


Insects and repellents, 100, 
117, 130 


Kabobs, 44 
coals for grilling, 12 
Kindling, 9, 142 


Liquid starters, 8-9 
Marinating, 64 


Menus 
boating, 124 


breakfast, 114, 115, 131, 143 


brunch, 115, 116 
camping, 131, 132 
packtrip, 143, 145, 146 


party, 102, 104, 106, 108, 110 


picnic, 118, 120, 122 


Recipe Index 


Acorn squash 
halves, roasted, 83 
stuffed, 83 
with honey-chili sauce, 83 
Alfresco apples, 91 
Aloha 
baked pineapple, 112 
sauce, 94 
Angel food, mock, 93 
Angels’ halos, 141 
Appetizers, 70-72. See also 
Dip(s) 
cheese pastry squares, 72 
chicken bites, 70 
chips ’n beans, 106 
easy pizza, 72 


Appetizers (cont. ) 
fruited salami kabobs, 71 
gazpacho, 72 
glazed pork tenderloin, 27 
guacamole, 108 
oysters rumaki, 110 
Paul Bunyan frank, 61 
pickled mushrooms, 90 
“rare ’n” to go steak, 70 
rumaki on the hibachi, 72 
sesame cheese squares, 
120 
shrimp 
en brochette, 71 
Louisiana boiled, 72 
sesame platter, 120 
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Midwest Splurge, 104-105 
Moonlight Coffee Party, 124 


North Woods Dinner, 146 


Packtrip Breakfast, 143 
Packtrips, 142-146 
Paper Bag Picnic, 122 
Patio parties 
cross-country, 100-112 
presenting, 20 
Picnic(s), 117-122 
breakfast, 114 
equipment, 14, 117 


Quick Camp Dinner, 132 


Reflector ovens, 128, 138 
Refrigeration, 117, 123 
Rotisserie cooking, 10, 47-57 


Sandwiches, 117, 128 
Sauces, use of, 64 
Serving, 20, 100 
Skewer racks, 17 
Skewers, 17 

cooking on, 12, 44 
Smoke 

cooking, 10, 58-63 

ovens, 16, 58, 63 
Starting the fire, 8-9 
sine’ euuaa Brunch, 

5 


Tables and settings, 20, 100 

Temperatures. See Cooking 
temperatures 

Texas Beef Bake, 106-107 

Thermometers, 10, 17, 22, 48 

Tongs, 17 

Tools, 19 

Trussing, 48 


Weather problems, 100, 142 

Wheelbarrow serving cart, 18 

Windbreaks, 11, 14, 18, 117 

Woods. See also Fire(s), wood 
for smoke cooking, 58 


Appetizers (cont. ) 
smoked. See also Smoke- 
flavored, appetizers 
cereal mix, 60 
trout, 59 
smoky snacks, 60 
surprise meatballs, 70 
sweetbread hors d’oeuvres, 71 
tenderloin Orientale, 59 
Apple(s) 
alfresco, 91 
butter frosting, 97 
caramel, 91 
chutney, 38 
cranberry cooler, 74 
rings, grilled, 143 
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Apple(s) (cont.) 
spiced, 91 
marinade, 68 
Apricot-glazed lamb shoulder, 
54 
Asparagus 
buttered, 109 
cold, 120 
Au gratin potatoes, skillet, 136 
Autumn supper en brochette, 
46 
Avocado 
guacamole, 108 
sauce, 41 


Bacon. See also Canadian 
bacon 
corn bread, 138 
Baked 
bananas, 112 
bean(s) 
cups, 122 
speedy, 79 
pheasant Bourguignon, 152 
pineapple, aloha, 112 
potatoes, hickory, 62 
Banana(s) 
baked, 112 
boats, 139 
crunchy, 92 
Barbecued. See specific food 
Bar-b-q 
beef brisket, 106 
franks and kraut, 35 
sauce, 32 
Bastes, 64-66. See also 
Sauce(s) 
Bean(s) 


and egg salad, marinated, 87 


baked 
cups, 122 
speedy, 79 
bonanza, 87 
chips ’n, 106 
green 
Rio, 79 
with mushrooms and 
onions, 79 
salad, creamy, 87 
soup, woodsman’s, 146 
Beef. See also Corned beef; 
Dried beef; Ham- 
burger(s) 
brisket bar-b-q, 106 
chuck roast, barbecued, 26 
grilled, 24-26, 32-33, 106 
ground. See also 
Hamburger(s) 
burger dogs, 133 
calico combo, 133 
camporee cassoulet, 132 
dinner-in-a-can, 133 
pocket stew, 133 
“rare ’n” to go steak 
appetizers, 70 
surprise meatballs, 70 
kabobs, 44 
liver with snippets of green 
onion, 36 
marinades for 
California, 26 
herb, 67 
Riviera, 67 
soy-garlic, 67 
sweet ’n pungent, 67 
teriyaki sauce, 67 


Beef (cont.) 
on a skewer, 44 
roast 
chuck, barbecued, 26 
gourmet, 120 
rolled rib on the turnspit, 
50 
rump, Californian, 50 
tenderloin, 24 
rotisserie-cooked, 50 
rump roast Californian, 50 
sauces for 
bar-b-q, 32 
blue cheese topping, 24 
easy horseradish, 50 
Laffite, steak with, 25 
New Orleans tomato, 64 
pantry-shelf barbecue, 65 
rancho-red, 65 
sesame butter, 24 
smoky, 65 
sparkle ’n spice barbecue, 
66 
steak, Eastern style, 64 
short ribs, tangy, 50 
smoked, 60 
steak(s) 
Border style, 25 
charcoal-grilled, 24 
cube, grilled, 26 


London broil with onions, 26 


marinade (Riviera), 67 
minute, on onion rolls, 26 
startling, 24 
teriyaki, 111 
with sauce Laffite, 25 
Beefburger specials, 32 
Beefy scrambled eggs, 114 
Beets, nippy, 79 
Bermuda onions, roasted, 81 
Berries ’n peaches, grilled, 
93 
Best tossed salad, 85 
Beverages, 73-74 
blossom tea, 112 
citrus cider, 73 
coffee 
a la mode, 74 
duo, 124 
cranberry-apple cooler, 
74 
frosty mocha, 74 
grape crush, 73 
iced lemonade tea, 119 
lemonade, 74 
limeade, 74 
melonade, 73 
minted lemonade, 74 
Persian tea punch, 74 
pink 
fruit punch, 74 
lemonade, 74 
sparkling 
orange juice, 115 
punch, 74 
tomato juice, 73 
Biscuit(s). See also Bread(s) 
balls, surprise, 140 
blueberry-trail, 138 
bread, pan, 138 
drop, 138 
onion butter, 136 
skillet, 132 
Blossom tea, 112 
Blue cheese 
bread, 75 
topping, 24 


Blueberry 
coffee cake 
camper’s, 137 
orange, 114 
pancakes, 131 
pie, 95 
trail biscuits, 138 
Blushing peach dessert, 92 
Bologna 
barbecued, 57 
cuts, orange-glazed, 57 
Paul Bunyan frank, 61 
Border-style steak, 25 
Bourguignon, baked pheasant, 
152 
Branded slaw, 107 
Bread(s), 75-78. See also 
Biscuit(s); Buns; 


Corn bread; Muffins; 


Rolls 
blue cheese, 75 
butter spreads for, 77 
camp, 136-137, 138 
caraway-cheese twists, 77 
cheese 
loaf, 78 
twists, 77 
crunchy French toast, 143 
fluffy French toast, 116 
French, 78 
garlic croutons, 109 
glaze, egg white, 78 
hickory-cheese loaf, 77 
hush puppies, 136 
in foil, hot, 77 
Indienne, hot, 75 
Italian breadsticks, 77 
pan biscuit, 138 
Parmesan slices, 75 
sourdough on the grill, 109 
zebra, 137 
cheese-filled, 137 
Breadsticks, Italian, 77 
Broiled lobster, 102 
Browned butter frosting, 97 
Brownie fudge cake, 97 
Brussels sprouts salad, 85 
Buns. See also Bread(s) 
herbed, franks ’n, 35 
smoked, 60 
Burger(s). See also 
Hamburger(s) 
Capri, 32 
dogs, 133 
smoke-flavored, 60 
Butter(s) 
frosting 
apple, 97 
browned, 97 
pineapple, 97 
lemon-parsley, 41 
mallow cake, chocolate, 96 
mushrooms in, 81 
mustard, 41 
onion, biscuits, 136 
sesame, 24 
spreads, for bread, 77 
Tabasco, 28 
thyme, 105 
Butterscotch filling, 96 


Cabbage 
Heidelberg dinner, 36 
outdoor creamy, 80 
slaws. See Slaw(s) 
Caesar salad, 109 
Cajun fried yams, 83 


Cake(s). See also Coffee cake 
brownie fudge, 97 
camp oven gingerbread, 138 
chocolate butter-mallow, 96 
Hawaiian date, 97 
Johnny Appleseed, 97 
lemon pound, 124 
oatmeal spice, 122 
toasted English trifles, 93 
velvet fudge, 97 
Calico combo, 133 
California marinade, 26 
Californian rump roast, 50 
Camp oven gingerbread, 138 
Camper’s 
blueberry coffee cake, 137 
corn bread, 137 
pizza, 134 
Campfire 
fondue, 140 
snacks, 140-141 
style canned vegetables, 
136 
Camporee cassoulet, 132 
Can clambake, 103 
Canadian bacon, grilled 
and sausages, 131 
slices, 115 
Canned vegetables, campfire 
style, 136 
Can-opener chicken cookout, 
134 
Cantaloupe grille, 90 
Capri burgers, 32 
Captain’s chili, 125 
Caramel apples, 91 
Caraway-cheese twists, 77 
Carmel shrimp, 39 
Carrot(s) 
herb-seasoned grilled, 80 
pickled, 90 
sticks 
grilled sweet, 80 
olives and radishes, 122 
Catsup-curry marinade, 68 
Cauliflowerets, tossed salad 
with, 85 
Cereal mix, smoked, 60 
Charcoal-grilled. See specific 
food 
Cheese. See also Blue cheese; 
Parmesan 
filled zebra bread, 137 
filling, peppy, 33 
fondue, campfire, 140 
grilled tomatoes, 84 
herb butter spread, 77 
loaf, 78 
hickory, 77 
’n fruit slaw, 87 
pancakes, 131 
pastry squares, 72 
sesame squares, 120 
surprise biscuit balls, 140 
twists, 77 
caraway, 77 
Cheeseboats, 34 
Cheeseburgers in foil, 
barbecued, 32 
Cheesy pups, 134 
Chef’s 
salad, 126 
special sauce, 57, 116 
Cherry (ies ) e. 
glazed ham, 126 
on the half-peach, 93 
orange sauce, 69 


Chicken(s) 
and chutney apples, golden, 
38 


barbecued, 37 
bites, 70 
Chinese smoked, 63 
cookout, can-opener, 134 
grilled, 37-38 
halves, charcoal-grilled, 37 
hickory smoked, 61 
island-in-the-sun, 37 
Italian, 38 
livers (rumaki on the 
hibachi), 72 
marinades for 
catsup-curry, 68 
Oriental, 68 
soy-garlic, 67 
teriyaki sauce, 67 
Mexican, 37 
on the rotisserie, 56 
Parmesan fried, 118 
rotisserie-cooked, 56 
sauces for 
lemon, 66 
Parisian, 66 
sparkle’n spice barbecue, 66 
tropical, 69 
smoked, 61, 63 
teriyaki, 37 
with paté dressing, 56 
Chili 
captain’s, 125 
honey sauce, squash with, 83 
stuffing, 82 
Chinese 
peas, 112 
smoked 
chicken, 63 
potatoes, 63 
ribs, 63 
Chips ’n beans, 106 
Chocolate. See also Cocoa 
butter-mallow cake, 96 
coconut topping, 97 
covered eggheads, 141 
dumplings, 139 
ice cream, 98 
sauce 
rhumba, 98 
rocky road, 98 
sugar balls, 141 
Chops. See Lamb chops; Pork 
chops; Veal chops 
Chuck roast, barbecued, 26 
Chutney apples, 38 
Cinnamon 
glazed ham, 29 
rolls, sweet, 138 
whipped cream, 91 
Citrus cider, 73 
Clam(s) 
and vegetables, steamed, 102 
chowder, Manhattan, 125 
Clambakes, 103 
Classic French dressing, 85 
Cocoa. See also Chocolate 
coffee duo, 124 
sauce, 141 
Coconut 
sweet potatoes with, 111 
topping, 122 
chocolate, 97 
Coffee 
a la mode, 74 
duo, 124 
frosty mocha, 74 


Coffee cake 
blueberry-orange, 114 
camper’s blueberry, 137 

Coleslaw, 87. See also Slaw(s) 

Coney Islands, 35 

Corn 
bread 

bacon, 138 

camper’s, 137 
full o’ smoke ears, 62 
pancakes, 131 
relish, old-fashioned, 90 
roast(ed), 80, 105 
skewered lamb, tomatoes 

and, 46 

squaw, 134 

Corned beef 
potato skillet, 126 
saucy, with dilled potatoes, 

132 
stir-up, 133 

Cornish game hens, 56 

Cosmopolitan lamb roast, 53 

Country-style halibut fillets, 43 

Cranberry-apple cooler, 74 

Creamy 
bean salad, 87 
cabbage, outdoor, 80 
cucumber sauce, 69 

Croutons, garlic, 109 

Crunchy 
bananas, $2 
French toast, 143 

Cube steaks, grilled, 26 


Cucumber 

salad, 105 

sauce, creamy, 69 
Curry(ied ) 

catsup marinade, 68 

fruit, 92 

golden chicken and chutney 

apples, 38 


hot bread Indienne, 75 
lamb chops Bharati, 30 
Custard sauce, 93 


Date cake, Hawaiian, 97 
Dessert(s), 91-99. See also 
Cake(s); 
Ice cream; Pie(s) 
angels’ halos, 141 
apples 
alfresco, 91 
caramel, 91 
spiced, 91 
banana(s) 
baked, 112 
boats, 139 
crunchy, $2 
cantaloupe grille, 90 
cherries on the half-peach, 93 
chocolate 
covered eggheads, 141 
dumplings, 139 
sugar balls, 141 
doughnut sandwiches, 141 
eggheads, 141 
fruit. See also specific 
fruits 
compote in foil, 92 
compote, sparkling, 
120 
dumplings, 145 
kabobs, 92 
platter, 124 
turnovers, 139 


Desserts(s) (cont.) 
gingerbread, camp oven, 138 
grapefruit, hot ’n sweet, 92 
magic mallow drops, 141 
melon cascade, 94 
mock angel food, 93 
oranges, sweet ’n spice 

grilled, 146 
peach(es) 
blushing, 92 
cherries on the half, 93 
’n berries, grilled, 93 
pears 
Héléne, minted, 109 
Puerto Rican, 109 
pineapple 
aloha baked, 112 
island, 93 
sauce(s) 
aloha, 94 
cinnamon whipped cream, 
91 
cocoa, 141 
custard, 93 
rhumba chocolate, 98 
rocky road chocolate, 98 
shaggy dogs, 141 
s’mores, 141 
strawberry shortcake, 105 
in foil, 115 
sugar 
balls, 141 
horns, 141 
toasted English trifles, 93 
watermelon supreme, 94 
Deviled dip with vegetable 
relishes, 88 

Dilled potatoes, 132 

Dinner-in-a-can, 133 

Dip(s) 
avocado sauce, 41 
deviled, with vegetable 

relishes, 88 
guacamole, 108 
sour cream, relish tray with, 
119 

Double-decker hamburgers, 33 

Doughnut(s) 
angels’ halos, 141 
eggheads, 141 
sandwiches, 141 

Dried beef 
beefy scrambled eggs, 114 
macaroni mix-up, 126 

Drop biscuits, 138 

Duck, wild 
cerise, 151 
orange-braised, 151 
roast, 151 

Duckling, savory, 55 

Dumplings 
chocolate, 139 
fruit, 145 


Easy 
horseradish sauce, 50 
pizza appetizers, 72 
Egg(s) 
and marinated bean salad, 


in foil, 134 

scramble(d) 
beefy, 114 
potato, 134 
squaw corn, 134 

white glaze, 78 
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Eggheads, 141 
Eggplant “combo,” 80 
English 
muffins, spicy, 75 
trifles, toasted, 93 


Family-style potato salad, 89 

Fiesta salad, 86 

Filling(s). See also Stuffed; 
Stuffing(s) 

butterscotch, 96 

for frankfurters, 34 

for hamburgers, 33 
Fish. See also specific fish or 

seafood 

fillets, barbecued, 41 

fried, 145 

grilled, 40-43 

marinade (princess), 68 

sauces for 

avocado, 41 

creamy cucumber, 69 
lemon, 66 
lemon-parsley butter, 41 
mustard butter, 41 

smoked, 59, 61 

steaks, 41 

stuffed whole, barbecued, 42 
Flapjacks, raised, 115 
Fluffy French toast, 116 
Foil-grilled. See specific food 
Fondue, campfire, 140 
Four-day watermelon pickles, 90 
Frank(s). See also Frank- 

furter(s) 

Paul Bunyan, 61 
Frank-a-bobs, 46 
Frankfurter(s), 34-35 

and kraut, bar-b-q, 35 

bastes for, 34 

burger dogs, 133 

cheeseboats, 34 

cheesy pups, 134 

Coney Islands, 35 

filled, 34 

kabobs, 46 

’n herbed buns, 35 

plum good, 35 

“sloppy,” 125 

whirling, 57 
French 

bread, 78 

sourdough on the grill, 109 

dressing, classic, 85 

rolls, 78 

toast 

crunchy, 143 
fluffy, 116 
Fresh 

fruit salad, 88 

rhubarb pie, 95 

strawberry ice cream, 98 
Fried 

chicken, Parmesan, 118 

fish, 145 

yams, Cajun, 83 
’Frisco-style turkey roast, 54 
Frosted mint sprigs, 112 
Frosting(s) 

apple butter, 97 

browned butter, 97 

coconut topping, 122 

chocolate, 97 

marshmallow, 96 

pineapple-butter, 97 

quick fudge icing, 97 
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Frosty mocha, 74 
Frozen potato products, grilled, 
83 
Fruit. See also specific fruits 
compote 
in foil, 92 
sparkling, 120 
curried, 92 
dessert platter, 124 
dumplings, 145 
full spareribs, 51 
kabobs, 92 
’n cheese slaw, 87 
punch, pink, 74 
salad, fresh, 88 
turnovers, 139 
Fruited salami kabobs, 71 
Fudge 
cake 
brownie, 97 
velvet, 97 
icing, quick, 97 
Full o’ smoke ears, 62 


Game, 148-154. See also 
specific type 
duck, 151 
goose, 153 
pheasant, 152 
quail, 153 
rabbit, 154 
venison, 154 
Game hens, 56 
Garden vegetable stuffing, 42 
Garlic 
butter spread, 77 
croutons, 109 
soy marinade, 67 
Gazpacho, 72 
German potato salad, grilled, 
89 
Gingerbread, camp oven, 138 
Glacé goose, 153 
Glaze. See also Glazed; Mar- 
inade(s); Sauce(s) 
egg white, for bread, 78 
rainbow, 66 
Glazed. See also Glaze 
bologna cuts, orange, 57 
goose, glacé, 153 
ham 
cherry, 126 
cinnamon, 29 
lamb shoulder, apricot, 54 
luncheon meat grill, 36 
peach pie, honey, 95 
pork tenderloin, 27 
Golden chicken and chutney 
apples, 38 
Good ’n easy potato salad, 89 
Goose, wild 
glacé, 153 
roast, 153 
Gourmet 
beef roast, 120 
potato salad, 88 
Grape crush, 73 
Grapefruit, hot ’n sweet, 92 
Green beans. See Bean(s), green 
Grilled. See specific food 
Guacamole, 108 


Halibut 
fillets, country style, 43 
fish steaks, 41 


Ham 
cherry-glazed, 126 
cinnamon-glazed, 29 
grilled, 29, 116 
Hawaiian, 29 
marinade (Oriental), 68 
on the spit, barbecued, 52 
pancakes, 131 
rotisserie-cooked, 52 
sandwich, mile-high, 122 
sauces for 
chef’s special, 116 
cherry-orange, 69 
o’ gold, 65 
orange, 66 
rancho-red, 65 
sugar-sweet basting, 65 
slice(s) 
Hawaiian, 29 
hearty, 116 
sugar-crusted, 29 
sugar-crusted, 29 
Hamburger(s), 32-33. See also 
Beef, ground 
beefburger specials, 32 
Capri burgers, 32 
cheeseburgers in foil, 
barbecued, 32 
double-decker, 33 
fillings, 33 
sauces for 
bar-b-q, 32 
pantry-shelf barbecue, 65 
sparkle ’n spice barbecue, 
66 


smoke-flavored burgers, 60 
steaks 
grilled, 32 
Oriental, 32 

zesty, on rye, 33 
Hawaiian 

date cake, $7 

ham, 29 
Hearty ham slice, 116 
Heidelberg dinner, 36 
Herb(ed) 

buns, franks ’n, 35 

cheese butter spread, 77 

lemon butter spread, 77 

marinade, 67 

seasoned grilled carrots, 80 

slaw, 87 

zucchini, 84 
Hickory. See also Smoke- 

flavored 

baked potatoes, 62 

cheese loaf, 77 

smoked chicken, 61 
Homemade vanilla ice cream, 

98 

Honey 

chili sauce, squash with, 83 

glazed peach pie, 95 
Hors d’oeuvres. See Appetizers 
Horseradish sauce, easy, 50 
Hush puppies, 136 


Ice cream, 98 
coffee 4 la mode, 74 
frosty mocha, 74 
sauces, 98 
sundaes, waffle strawberry, 
94 
Iced lemonade tea, 119 
Icing, quick fudge, 97 
Internationale, shrimp, 39 


Island 
dressing, 112 
in-the-sun chicken, 37 
pineapple, 93 

Italian 
breadsticks, 77 
chicken, 38 


Johnny Appleseed cake, 97 


Kabobs, 44-46 
autumn supper en brochette, 
46 
beef on a skewer, 44 
frank-a-bobs, 46 
fruit, 92 
fruited salami, 71 
lamb, 44 
skewered, tomatoes and 
corn, 46 
pineapple-sausage, 115 
scallop, 46 
shrimp en brochette, 71 
King Arthur lamb shanks, 31 


Lamb 
chops 
Bharati, 30 
grilled, 30 


grilled, 30-31, 109 
kabobs, 44, 46 
leg 
barbecue, 31 
grilled stuffed, 109 
minted, 60 
roast cosmopolitan, 53 
marinades for 
catsup-curry, 68 
tomato-soy, 68 
roast cosmopolitan, 53 
rotisserie-cooked, 53-54 
sauces for 
New Orleans tomato, 64 
o’ gold, 65 
orange, 66 
mint, 69 
rainbow glaze, 66 
rancho-red, 65 
shanks, King Arthur, 31 
shish kabobs, 44 
shoulder 
apricot-glazed, 54 
rolled stuffed, 54 
skewered, tomatoes and 
corn, 46 
smoked, 60 
Lemon 
herb butter spread, 77 
parsley butter, 41 
pound cake, 124 
sauce, 66 
tart potatoes, 82 
Lemonade, 74 
minted, 74 
pink, 74 
tea, iced, 119 
Limeade, 74 
dressing, 88 
Limed veal roast, 53 
Liver(s) 
chicken (rumaki on the 
hibachi), 72 
with snippets of green onion, 
36 


Lobster 

broiled, 102 

sauce (creamy cucumber), 

69 

tails on the grill, 39 
London broil with onions, 26 
Louisiana boiled shrimp, 72 
Luncheon meat grill, glazed, 36 


Macaroni 
corned beef stir-up, 133 
dried beef mix-up, 126 
salad, summer, 88 
Magic mallow drops, 141 
Main-dish shortcakes, 138 
Manhattan clam chowder, 125 
Marinade(s), 67-68. See also 
specific food; Sauce(s) 
California, 26 
catsup-curry, 68 
herb, 67 
Oriental, 68 
princess, 68 
Riviera, 67 
soy-garlic, 67 
spiced apple, 68 
sweet ’n pungent, 67 
teriyaki sauce, 67 
tomato-soy, 68 
Marinated 
bean and egg salad, 87 
olives and tomatoes, 120 
Marshmallow(s) 
angels’ halos, 141 
frosting, 96 
magic mallow drops, 141 
shaggy dogs, 141 
s’mores, 141 
Meat(s). See also specific type 
turnovers, 138 
Meatballs, surprise, 70 
Mediterranean salad, 86 
Melon cascade, 94 
Melonade, 73 
Meloned franks, 34 
Mexican chicken, 37 
Mile-high ham sandwich, 122 
Mint(ed) 
leg of lamb, 60 
lemonade, 74 
orange sauce, 69 
pears Héléne, 109 
sprigs, frosted, 112 
Minute steaks on onion rolls, 26 
Mix-and-match fillings for 
hamburgers, 33 
Mocha, frosty, 74 
Mock 
angel food, 93 
slaw, 87 
Monterey broiled swordfish, 41 
Muffins. See also Bread(s) 
en brochette, 75 
spicy English, 75 
Mushroom(s) 
green beans with onions and, 
79 
in butter, 81 
Lyonnaise, 81 
’n franks, 34 
pickled, SO 
Mustard butter, 41 


New Orleans tomato sauce, 64 
Nippy beets, 79 
Nut brittle ice cream, 98 


-_ 


Oatmeal spice cake, 122 
Old-fashioned corn relish, 90 
Olives 
and tomatoes, marinated, 
120 
radishes and carrot sticks, 
122 
Onion(s) 
and potatoes, roast, 83 
butter, 77 
biscuits, 136 
filling, 33 
green beans with mushrooms 
and, 79 
London broil with, 26 
’n franks, 34 
rings, hot, 145 
roasted, 81 
rolls, minute steaks on, 26 
Orange(s) 
blueberry coffee cake, 114 
braised duck, 151 
glazed bologna cuts, 57 
juice, sparkling, 115 
quail a l’orange, 153 
sauce, 66 
cherry, 69 
mint, 69 
roast pork with, 52 
sweet ’n spice, grilled, 146 
Oriental 
franks, 34 
hamburger steaks, 32 
marinade, 68 
Orientale, tenderloin, 59 
Outdoor 
creamy cabbage, 80 
pilaf, 84 
Oysters rumaki, 110 


Pan biscuit bread, 138 
Pancakes, 131 

raised flapjacks, 115 
Pantry-shelf barbecue sauce, 65 
Parisian sauce, 66 
Parmesan 

fried chicken, 118 

slices, 75 
Parsley-lemon butter, 41 
Party pheasant, 152 
Pastry. See also Dessert(s); 

Pie(s); Turnovers 

for pies, 95 

squares, cheese, 72 
Paté dressing, chicken with, 56 
Paul Bunyan frank, 61 
Peach(es ) 

cherries on the half, 93 

dessert, blushing, 92 

’n berries, grilled, 93 

pie, honey-glazed, 95 
Peanutty pork chops, 28 
Pears 

Héléne, minted, 109 

Puerto Rican, 109 
Peas 

almondine in foil, 82 

Chinese, 112 
Peppermint ice cream, 98 
Peppers, foil-grilled, 82 
Peppy cheese filling, 33 
Persian tea punch, 74 
Pheasant 

Bourguignon, baked, 152 

en créme, 152 

party, 152 


Pickled 
carrots, 90 
mushrooms, 90 
Pickles 
four-day watermelon, 90 
’n franks, 34 
Pie(s) 
blueberry, 95 
fresh rhubarb, 95 
honey-glazed peach, 95 
pastry for, 95 
“Pig” roast on the turnspit, 
111 
Pike 
fish fillets, barbecued, 41 
in a package, 150 
stuffed whole fish, 
barbecued, 42 
Pilaf, outdoor, 84 
Pineapple 
aloha baked, 112 
butter frosting, 97 
island, 93 
sausage kabobs, 115 
tropical spears, 112 
Pink 
fruit punch, 74 
lemonade, 74 
Pizza 
appetizers, easy, 72 
camper’s, 134 
Plum good franks, 35 
Pocket stew, 133 
Polynesian veal cutlets, 30 
Pork. See also Ham 
chops 
grilled, 28 
peanutty, 28 
grilled, 27-29 
marinades for 
catsup-curry, 68 
Oriental, 68 
soy-garlic, 67 
spiced apple, 68 
sweet ’n pungent, 67 
teriyaki sauce, 67 
ribs, spit-barbecued, 51 
roast 
“pig” on the turnspit, 111 
with orange sauce, 52 
rotisserie-cooked, 51-52, 111 
sauces for 
cherry-orange, 69 
New Orleans tomato, 64 
o’ gold, 65 
orange 
mint, 69 
roast pork with, 52 
rainbow glaze, 66 
rancho-red, 65 
spunky spice, 29 
sugar-sweet basting, 65 
sweet and sour, 27 
Tabasco butter, 28 
Texas barbecue, 27 
shoulder slices, spunky, 29 
smoked, 61, 63, 107 
spareribs 
barbecued, 27 
Chinese smoked, 63 
fruit-full, 51 
smokehouse, 107 
tenderloin 
charcoal-grilled, 28 
glazed, 27 
Orientale, 59 
teriyaki, 27 


Potato(es) 
au gratin, skillet, 136 
Chinese smoked, 63 
corned beef skillet, 126 
dilled, with saucy corned 
beef, 132 
egg scramble, 134 
hickory baked, 62 
lemon-tart, 82 
products, grilled frozen, 83 
roast(ed), 82, 105 
and onions, 83 
salad 
ala Russe, 88 
family-style, 89 
good ’n easy, 89 
gourmet, 88 
grilled German, 89 
in tomato cups, 119 
ranch-style, 88 
scalloped, skillet, 136 
shoestring, hot, 145 
sweet, with coconut, 111 
yams, Cajun fried, 83 
zesty grilled, 82 
Poultry. See specific type 
Pound cake, lemon, 124 
Princess marinade, 68 
Puerto Rican pears, 109 
Puget Sound smoked salmon, 
61 
Punch 
Persian tea, 74 
pink fruit, 74 
sparkling, 74 


Quail 4 Vorange, 153 
Quick fudge icing, 97 


Rabbit 4 la Maryland, 154 
Radishes, olives and carrot 
sticks, 122 
Rainbow 
glaze, 66 
trout with crabmeat stuffing, 
150 
Raised flapjacks, 115 
Rancho-red sauce, 65 
Ranch-style potato salad, 88 
“Rare ’n” to go steak appe- 
tizers, 70 
Relish(es), 90. See also Accom- 
paniments for meat 
corn, old-fashioned, 90 
marinated olives and 
tomatoes, 120 
olives, radishes and carrot 
sticks, 122 
tray with sour cream dip, 
119 
vegetable, with deviled dip, 
88 
Rhubarb pie, fresh, 95 
Rhumba chocolate sauce, 98 
Rice (outdoor pilaf), 84 
Riviera marinade, 67 
Roast(ed). See specific food 
Rocky road chocolate sauce, 98 
Rolled stuffed lamb shoulder, 
54 
Rolls. See also Bread(s) 
French, 78 
onion, minute steaks on, 26 
sweet cinnamon, 138 
Roman zucchini, 84 
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Romanoff, tuna, 126 
Rotisserie-cooked. See specific 
food 
Rumaki 
on the hibachi, 72 
oysters, 110 
Rump roast Californian, 50 


Salad(s), 85-89. See also 
Slaw(s) 
bean 
bonanza, 87 
creamy, 87 
marinated, and egg, 87 
Brussels sprouts, 85 
Caesar, 109 
chef’s, 126 
cucumber, 105 
fiesta, 86 
fruit 
fresh, 88 
*n cheese slaw, 87 
gazpacho, 72 
macaroni, summer, 88 
Mediterranean, 86 
potato. See Potato salad 
sensational, 85 
Tahitian, 112 
tomatoes vinaigrette, 88 
tossed 
best, 85 
with cauliflowerets, 85 
zucchini, 85 
Salad dressings 
classic French, 85 
island, 112 
limeade, 88 
Salami kabobs, fruited, 71 
Salmon 
fish steaks, 41 
smoked, Puget Sound, 61 
stuffed whole fish, 
barbecued, 42 
Sandwich(es) 
doughnut, 141 
mile-high ham, 122 
Sauce(s). See also specific 
food; Dessert(s), 
sauce(s); Marinade(s) 
avocado, 41 
bar-b-q, 32 
blue cheese topping, 24 
chef’s special, 57, 116 
cherry-orange, 69 
creamy cucumber, 69 
easy horseradish, 50 
Laffite, steak with, 25 
lemon, 66 
parsley butter, 41 
mustard butter, 41 
New Orleans tomato, 64 
o’ gold, 65 
orange, 66 
mint, 69 
roast pork with, 52 
pantry-shelf barbecue, 65 
Parisian, 66 
rainbow glaze, 66 
rancho-red, 65 
sesame butter, 24 
smoky, 65 
sparkle ’n spice barbecue, 66 
spunky spice, 29 
steak, Eastern style, 64 
sugar-sweet, 34, 65 
sweet and sour, 27 
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Sauce(s) (cont.) 
Tabasco butter, 28 
teriyaki, 67 
Texas barbecue, 27 
thyme butter, 105 
tropical, 69 
Waikiki baste, 34 
Saucy corned beef with dilled 
potatoes, 132 
Sauerbraten, venison, 154 
Sauerkraut 
bar-b-q franks and, 35 
mock slaw, 87 
Sausage(s) 
and Canadian bacon, grilled, 
131 
Heidelberg dinner, 36 
pineapple kabobs, 115 
Savory duckling, 55 
Scallop kabobs, 46 
Scalloped potatoes, skillet, 136 
Scallopini, venison, 154 
Seeded butter spread, 77 
Sesame 
butter, 24 
cheese squares, 120 
shrimp platter, 120 
Shaggy dogs, 141 
Shellfish. See specific type 
Shish kabob. See Kabobs 
Shoestring potatoes, hot, 145 
Short ribs, tangy, 50 
Shortcake(s ) 
main-dish, 138 
strawberry, 105 


in foil, 115 
Shrimp 
Carmel, 39 


en brochette, 71 

fillet of sole en papillote, 43 

internationale, 39 

Louisiana boiled, 72 

sauce (creamy cucumber), 

69 

sesame platter, 120 

Skewered lamb, tomatoes and 


corn, 46 
Skillet 
biscuits, 132 
scalloped or au gratin 
potatoes, 136 
Slaw(s) 
branded, 107 
coleslaw, 87 
fruit ’n cheese, 87 
herbed, 87 
mock, 87 
“Sloppy” franks, 125 
Smoke-flavored 
appetizers 
cereal mix, 60 
cheese pastry squares, 72 
Paul Bunyan frank, 61 
snacks, 60 
tenderloin Orientale, 59 
trout, 59 
beef 
burgers, 60 
steak with sauce Laffite, 25 
breads 
buns, 60 
hickory-cheese loaf, 77 
chicken 
Chinese smoked, 63 
hickory smoked, 61 
corn (full o’ smoke ears), 62 


Smoke-flavored (cont. ) 
fish 
salmon, Puget Sound, 61 
trout appetizers, 59 
frank(s) 
cheeseboats, 34 
Paul Bunyan, 61 
“sloppy,” 125 
lamb, minted leg of, 60 
pork 
Chinese smoked ribs, 63 
smokehouse spareribs, 107 
tenderloin Orientale, 59 
potatoes 
Chinese smoked, 63 
hickory baked, 62 
sauce, 65 
Smokehouse spareribs, 107 
Smoky 
sauce, 65 
snacks, 60 
S’mores, 141 
Snacks 
campfire, 140-141 
smoky, 60 
Sole, fillet of, en papillote, 43 
Soup(s) 
gazpacho, 72 
Manhattan clam chowder, 125 
woodsman’s bean, 146 
Sour cream dip, relish tray 
with, 119 
Sourdough on the grill, 109 
Soy 
garlic marinade, 67 
tomato marinade, 68 
Sparkle ’n spice barbecue 
sauce, 66 
Sparkling 
fruit compote, 120 
orange juice, 115 
punch, 74 
tomato juice, 73 
Speedy baked beans, 79 
Spice sauce, spunky, 29 
Spiced apple(s), 91 
marinade, 68 
Spicy English muffins, 75 
Spit-barbecued ribs, 51 
Spit-cooked. See specific food 
Spunky shoulder slices, 29 
Squash. See Acorn squash 
Squaw corn, 134 
Startling steak, 24 
Steak. See Beef; Fish; Veal 
Steamed clams and vegetables, 
102 
Stew, pocket, 133 
Strawberry 
ice cream, 98 
shortcake, 105 
in foil, 115 
sundaes, waffle, 94 
Streusel mixture, 114 
Stroganoff, venison, 154 
Stuffed. See also Stuffing(s) 
acorn squash, 83 
goose, wild 
glacé, 153 
roast, 153 
lamb 
leg, grilled, 109 
shoulder, rolled, 54 
peppers, foil-grilled, 82 
pork chops, peanutty, 28 
veal cutlets, Polynesian, 30 
whole fish, barbecued, 42 


Stuffing(s). See also Stuffed 
chili, 82 
crabmeat, rainbow trout 
with, 150 
garden vegetable, 42 
paté dressing, chicken with, 
56 
whitefish with, 43 
Sugar 
balls, 141 
chocolate, 141 
crusted ham, 29 
horns, 141 
sweet 
baste, 34 
basting sauce, 65 
Summer macaroni salad, 88 
Sundaes, waffle strawberry, 94 
Surprise 
biscuit balls, 140 
meatballs, 70 
Sweet 
and sour sauce, 27 
carrot sticks, grilled, 80 
cinnamon rolls, 138 
’n hot grapefruit, 92 
’n pungent marinade, 67 
’n spice oranges, grilled, 146 
potatoes with coconut, 111 
Sweetbread hors d’oeuvres, 71 
Swordfish 
fish steaks, 41 
Monterey broiled, 41 


Tabasco butter, 28 
Tahitian 
franks, 34 
salad, 112 


{ Tangy short ribs, 50 


Tarragon butter spread, 77 
Tea 
blossom, 112 
iced lemonade, 119 
punch, Persian, 74 
Tenderloin 
beef roast, 24 
pork 
charcoal-grilled, 28 
glazed, 27 
Orientale, 59 
Teriyaki 
chicken, 37 
pork, 27 
sauce, 67 
steak, 111 
Texas barbecue sauce, 27 
Thyme butter, 105 
Toasted English trifles, 93 
Tomato(es) 
and olives, marinated, 120 
cups, potato salad in, 119 
grilled, 105 
cheese, 84 
juice, sparkling, 73 
salad(s) 
fiesta, 86 
Mediterranean, 86 
vinaigrette, 88 
sauce, New Orleans, 64 
skewered lamb, corn and, 46 
soy marinade, 68 
vinaigrette, 88 
Toppings. See Frosting(s); 
Sauce(s) 
Tossed salads. See Salad(s), 
tossed 


Trifles, toasted English, 93 
Tropical 
sauce, 69 
spears, 112 
Trout 
appetizers, smoked, 59 
fish fillets, barbecued, 41 
fried fish, 145 
rainbow, with crabmeat 
stuffing, 150 
stuffed whole fish, barbe- 
cued, 42 
Tuna 
fish steaks, 41 
Romanoff, 126 
stuffed whole fish, barbe- 
cued, 42 
Turkey 
dinner, barbecued, 105 
roast, ’Frisco style, 54 
turnabout, 54 
Turnabout turkey, 54 
Turnovers 
fruit, 139 
meat, 138 


Vanilla ice cream, homemade, 
98 
Veal 
autumn supper en brochette, 
46 


chops, grilled, 30 
cutlets, Polynesian, 30 
roast, limed, 53 
steaks, grilled, 30 
Vegetable(s), 79-84. See also 
specific vegetables 
and clams, steamed, 102 
canned, campfire style, 136 
relishes, deviled dip with, 88 
stuffing, garden, 42 
Velvet fudge cake, 97 
Venison 
sauerbraten, 154 
scallopini, 154 
Stroganoff, 154 
Vinaigrette, tomatoes, 88 


Waffle strawberry sundaes, 94 
Waikiki baste, 34 
Watermelon 
melonade, 73 
pickles, four-day, 90 
supreme, 94 
Whipped cream, cinnamon, 
91 
Whirling franks, 57 
Whitefish with stuffing, 43 
Wintergreen ice cream, 98 
Woodsman’s bean soup, 146 


Yams, Cajun fried, 83 


Zebra bread, 137 

cheese-filled, 137 
Zesty 

grilled potatoes, 82 

hamburgers on rye, 33 
Zucchini 

foil-grilled, 84 

herbed, 84 

Roman, 84 

tossed salad, 85 
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